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PREFACE. 


The  Compiler  has  prepared  this  Work  in  consequence  of 
several  Persons  having  spoken  to  him  of  the  great  want  of  a 
Cookery  Book,  which  could  be  placed  in  the  hands  of  native 
cooks  in  foreign  employ.  It  has  been  his  endeavour  to  arrange 
the  contents  in  such  a systematic  form  as  to  ensure  facility  in 
use.  It  has  not  been  without  difficulty  that  the  phraseology  as 
well  as  the  terminology  employed  in  foreign  cookery  has  been 
rendered  into  the  equivalents  in  Chinese.  Flowing  sonorous 
periods  and  a high  classical  style  have  not  been  the  objects 
aimed  at,  but  the  rendering  of  the  Recipes  in  such  a clear  and 
simple  style  as  to  be  readily  understood  by  the  average 
Chinese  cook,  who,  though  able,  as  a rule,  to  read  and  write, 
is  not  generally  a highly  educated  individual.  The  foreign 
resident  can  thus  order  any  Dish,  by  showing  to  his  Cook  the 
Chinese  translation,  of  the  English  Recipe,  and  get  what  he 
wants,  provided  the  Cook  closely  follows  the  instructions  given. 

The  Compiler,  as  this  is  a new  departure,  will  be  pleased 
to  receive  any  suggestions,  which  those  who  may  use  the  Book 
may  think  would  render  it  more  useful. 

The  manuscript  has  been  ready  for  publication  for  the  last 
eighteen  months,  but  circumstances  have  prevented  it  being 
printed  sooner. 


Hongkong November  1890. 


J.  DYER  BALL. 
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SOUP. 


GENERAL  DIRECTION'S. 

-f+ 


SOUP  should  never  be  made  of  meat  that  has  been  kept.  All  meat  and 
hones  for  Soup  should  be  boiled  a long  time,  and  set  aside,  and  the  fat 
removed,  then  add  the  vegetables  or  rice,  and  boil  it  an  hour  to  an  hour  and 
a half.  The  water  in  which  fresh  meat  is  boiled  should  be  used  for  Soup, 
and  the  bones  of  roast  beef  make  excellent  Soup. 
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A RICH  SOUP. 


mHE  richest  soups  are  made  by  using  several  kinds  of  meat  together;  as 
I beef,  mutton  and  veal.  A shank  of  each  of  these  with  very  little 
meat  upon  it,  should  be  boiled  several  hours,  and  vegetables  with  various 
kinds  of  spice  added. 

Nice  soups  should  be  strained  ; and  they  are  good  with  macaroni,  added 
afterwards,  and  boiled  half  or  three-quarters  of  an  hour.  If  you  have  the 
water  in  which  chickens  have  been  boiled,  the  soup  will  be  much  better  if 
the  beef,  and  mutton,  are  boiled  in  this,  instead  of  pure  water. 
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ROAST  BEEF  BONE  SOUP. 


BOIL  the  bones  at  least  three  hours,  or  until  every  particle  of  meat  is 
loose ; then  take  them  out  and  scrape  off  the  meat  and  set  aside  the 
water  to  cool.  Take  from  it  all  the  fat.  Cut  up  an  onion,  two  or  three 
potatoes  and  a turnip,  and  put  into  it.  Boil  an  hour.  Half  an  hour  before 
it  is  ready  add  some  salt. 
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SHANK  SOUP. 


A\ 


v HEX  you  buy  u shank,  have  the  butcher  cut  it  into  several  pieces 


and  split  open  the  thickest  part  of  the  bone.  Boil  it  three  or  four 
hours,  and  set  it  aside.  Take  oft'  the  fat,  and,  if  it  is  not  desired  to  keep 
the  meat  in  the  soup,  take  that  out  also.  Cut  up  an  onion,  and  two  or 
three  potatoes  and  put  into  it,  and  a little  salt. 
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OX  TAIL  SOUP. 


mAKE  two  tails,  divide  them  at  the  joints,  soak  them  in  warm  water. 

Put  them  into  cold  water  in  a stew  pan.  Skim  off  the  froth  care- 
fully. When  the  meat  is  boiled  to  shreds,  take  out  the  bones,  and  add  a 
chopped  onion  and  carrot.  Boil  it  three  or  four  hours. 
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OYSTER  SOUR 


STRAIN  off  the  liquor  from  one  catty  of  oysters  and  cut  off  the  beards. 

Then  put  the  oysters  and  liquor  into  a saucepan,  and  as  much  milk 
as  liquor  from  oysters.  Season  with  pepper  and  salt.  Take  a dessert  spoonful 
of  butter,  mix  thoroughly  with  as  much  flour,  and  dissolve  it  with  some  of 
the  liquor,  then  add  to  the  rest.  Boil  for  a few  minutes.  Serve  hot. 


± m m m m m0m at  z mm  m 

rn  » ft  A"  in  ft  m 

m m m m ^ - v®  at,.-  mttzm&m 
& ¥ a ft, w is  — m b & z & m 

m z n m m #g  is  n n m ^ ft\±  m t f, 

m 'km  at  m z m 1$  m ft  ft  m m at  m 

ft,  Hi  M ft  \*kM>Z  Mo  ft  ft  ft  MLii  * 


VEGETABLE  SOUP. 


rHAKE  two  turnips,  two  carrots,  four  potatoes,  one  large  onion,  and  a few 
I stalks  of  celery,  or  some  parsley.  Cut  them  all  very  fine.  Put  them, 
with  a spoonful  of  rice,  into  three  quarts  of  water,  and  boil  the  whole  three 
hours.  Then  strain  the  soup  through  a coarse  sieve,  return  it  to  the  kettle, 
and  put  it  over  the  fire.  Add  a piece  of  butter  of  the  size  of  a nut,  stir  the 
soup  till  the  butter  is  melted,  dredge  in  a little  flour,  let  it  boil  up,  and 
then  serve. 
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MUTTON  BROTH. 


fT^AKE  the  water  in  which  a leg  of  mutton  has  been  boiled.  Take  off 
I the  fat,  and  boil  it  for  two  hours  with  a turnip,  an  onion,  and  a 
carrot — cut  small.  Add  some  minced  parsley,  and  a spoonful  of  rice.  All 
these,  except  the  parsley,  should  be  put  in  while  the  water  is  cold.  Any 
little  pieces  of  the  neck,  ribs,  or  shank  will  make  excellent  broth. 
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CABBAGE  SOUP. 


BOIL  three  pints  of  water  in  a saucepan.  Wash  a good  sized  cabbage  well  in 
cold  water,  and  trim  off  the  outside  dead  leaves.  Cut  it  up,  but  not  into 
very  small  pieces.  When  the  water  is  quite  boiling,  put  in  the  cabbage 
and  boil  for  five  minutes,  then  pour  off  the  water,  then  add  to  the 
cabbage  two  quarts  of  water,  two  ounces  of  butter,  and  pepper  and  salt 
for  seasoning  and  let  it  boil  for  one  hour.  After  that,  pour  in  three  quar- 
ters of  a pint  of  milk,  and  let  it  boil  up.  • Toast  a slice  of  bread  slightly 
on  both  sides  and  cut  it  up  into  pieces  the  size  of  dice.  Pot  them  in  a hot 
tureen,  and  pour  the  soup  over  them,  and  it  is  ready  for  serving. 
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MACARONI  SOUP. 


CUT  off  all  the  meat  that  can  he  used  off  the  beef  or  mutton  bones. 

Break  ' them  up  and  put  them  into  a saucepan,  with  cold  water 
enough  to  cover  them  and  one  quart  more.  Boil  on  the  fire.  When  just 
boiling,  put  in  a tablespoonful  of  salt,  to  help  the  scum  to  rise.  Peel  one 
good  sized  turnip,  and  cut  it  in  quarters.  Wash  two  carrots,  scrape  them, 
and  cut  them  in  quarters.  Wash  four  leeks  and  shred  them  up  finely. 
As  these  vegetables  are  prepared,  they  should  be  thrown  into  cold  water  to 
keep  them  fresh.  Take  two  onions,  peel  them  and  stick  two  cloves  into  one 
onion.  Skim  the  soup  well,  and  then  put  in  the  vegetables.  Add  a blade 
of  mace,  and  a teaspoonful  of  pepper  corns.  Move  the  saucepan  to  the  side 
of  the  fire  and  let  it  gently  simmer  for  two  hours-and-a-half.  Raise  the  lid 
slightly  to  let  out  the  steam. 

{Continued  on  ‘page  7). 
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MACARONI  SOU  P — continued. 


It  is  better  to  boil  the  macaroni  separately.  To  prepare  the  macaroni, 
put  a saucepan  on  with  water  to  boil.  When  quite  boiling,  put  in  a quarter 
of  a pound  of  macaroni  and  sprinkle  about  half  a saltspoonful  of  salt  over  it. 
Put  on  the  fire  and  boil  till  the  macaroni  is  quite  tender.  It  will  take  about  half 
an  hour.  When  sufficiently  boiled,  strain  off  the  water.  Pour  some  cold  water 
on  it  and  wash  it,  put  it  on  a board  and  cut  into  small  pieces  about  a 
quarter  of  an  inch  in  length.  Put  the  macaroni  into  a soup  tureen  and 
strain  the  hot  soup  over  it.  It  is  then  ready  for  serving. 


(BfflMR-bai  API) 

m m a » ±, m *s  a # * ^ 

is  » x m 

pf  ffi.  *%> M $?  m Z.  2 8 ft  ®o  £ 

a 5dF  # So  Jt  itt  nft,  * a. 

*§.«i  jit  m m -z.  m n 


BARLEY  SOUP. 


PREPARE  the  soup  in  the  same  manner  as  for  the  macaroni  soup,  but 
instead  of  putting  in  macaroni  put  in  barley.  The  barley  need  not, 
like  the  macaroni,  be  prepared  separately.  If  barley,  however  is  used  instead 
of  macaroni,  it  will  take  a much  longer  time  to  boil. 
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VERMICELLI  SOUP. 


Prepared  in  the  same  way  as  the  preceding. 
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RICE  SOUP. 


Prepared  in  the  same  way  as  the  preceding. 
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VEGETABLE  PUREE. 


mAKE  three  carrots,  wash  them  well,  scrape  them,  and  cut  them  into  slices. 

I Take  two  onions  and  two  turnips,  wash  them  well,  peel  them  and  cut 
them  into  slices.  Take  one  head  of  celery  and  two  leeks,  wash  them  well, 
and  cut  them  up  in  quarters.  Take  one  lettuce  and  a small  cabbage,  wash 
them  well,  and  cut  them  in  quarters.  Put  a quarter  of  a pound  of  butter 
into  a saucepan  and  add  all  the  vegetables.  Put  the  saucepan  on  the 
fire,  and  cook  for  ten  minutes.  Stir  occasionally.  Add  three  quarts  of  cold 
water,  and  when  it  boils,  skim  it  well,  and  then  move  the  saucepan  rather 
to  the  side  of  the  fire  and  let  the  contents  simmer  for  an  hour.  Place  a 
sieve  over  a basin  and  pass  the  contents  of  the  saucepan  through  the  sieve 
with  a wooden  spoon.  Pour  what  has  passed  through  the  sieve  back  into 
the  saucepan  and  put  it  on  the  fire  to  warm.  Serve  in  hot  tureen  with 
toasted  bread  in  shape  of  dice. 
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EGG  SOUP. 


USE  bones,  or  soup  meat  to  make  the  soup.  When  half  ready,  beat 
up  the  eggs  very  light,  and  put  into  the  soup,  putting  one  egg  in 
for  every  two  persons.  This  soup  does  not  require  any  vegetables,  etc.  to 
be  put  in  it. 
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MILK  SOUP. 


AS1I  two  pounds  of  potatoes,  scrub  clean,  peel  and  cut  into  quarters. 
Cut  o]T  the  green  tops  of  the  leaves  of  two  leeks,  wash  them 
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M I LK  SOUP — con  tin  tied. 


well  in  cold  water,  and  cut  them  up.  Put  two  ounces  of  butter  into 
a stewpan,  add  the  vegetables.  Put  the  stewpan  on  the  fire,  and  let 
the  vegetables  sweat  in  the  butter  for  five  minutes.  Boil  two  quarts  of 
water  in  a large  saucepan,  and  when  the  water  is  quite  boiling  put  in  the 
vegetables  and  butter,  adding  a quarter  of  an  ounce  of  salt,  and  pepper  to 
taste.  Boil  it  to  a mash,  strain  off  the  soup.  Rub  the  vegetables  through 
a colander  with  a wooden  spoon.  Then  put  the  pulp  and  soup  into  the 
saucepan,  add  one  pint  of  milk,  and  put  on  the  fire  to  boil.  When  boiling, 
sprinkle  in  by  degrees  three  tablespoonfuls  of  crushed  tapioca,  stirring  it 
well  the  whole  time.  Boil  gently  for  fifteen  minutes.  Pour  into  a hot 
tureen. 
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PEA  SOUP. 


PUT  a quart  of  split  peas  into  a basin  with  cold  water  to  cover  them, 
and  let  them  soak  for  twelve  hours  over  night.  Put  the  peas,  and  two 
quarts  of  water  into  a saucepan,  and  put  on  the  fire  to  boil.  Any  liquor  from 
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PEA  SO  U P — con  tin  md. 

boiled  meat  would  be  better  than  water  for  soup.  Wash  two  onions  and 
one  turnip  in  col  1 water,  peel  them  and  cut  them  in  halves.  Wash  one 
carrot,  and  scrape  it  clean  with  a knife.  Take  one  head  of  celery,  cut  off 
the  ends  of  the  root,  and  wash  it  well  in  cold  water.  When  the  water  in 
the  saucepan  is  boiling  put  in  the  vegetables.  Add  some  bones — unless 
liquor  in  which  meat  has  been  boiled  is  used, — first  washing  them.  Season 
with  one  teaspoonful  of  salt  and  half  a teaspoonful  of  ground  pepper. 
Boil  slowly  for  two  hours,  watching  it,  and  skimming  it  occasionally.  Then 
take  the  bones  out.  Place  a colander  or  wire  sieve  over  a basin.  Pour 
in  the  contents  of  the  saucepan,  and  rub  them  through  into  the  basin  with 
a wooden  spoon.  It  is  then  ready.  Toasted  bread  cut  to  the  shape  of  dice  * 
should  be  served  either  in,  or  with  the  soup. 
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SPRING  VEGETABLE  SOUP. 


rpAKE  four  pounds  of  shin  of  beef.  Cut  all  the  meat  from  the  bone  and 
1 cut  away  the  fat.  Break  the  bones  in  halves  with  a chopper.  Take 
away  all  the  marrow.  Put  the  lean  meat  and  bones  into  a large  saucepan. 
Pour  in  five  pints  of  water,  and  put  in  one  teaspoonful  of  salt.  This  will 
assist  the  scum  to  rise.  Put  the  pot  on  the  fire  with  the  lid  on,  and  let  it 
come  to  the  boil  quickly.  Remove  all  the  scum  with  a spoon.  Draw  the 
pot  rather  to  the  side  of  the  fire  and  let  it  simmer  gently  for  five  hours. 
Take  two  young  carrots,  scrape  clean  with  a knife,  and  cut  into  slices. 
Take  one  young  turnip,  peel  it,  and  cut  it  in  slices.  Take  half  a head  of 
celery  and  one  leek,  wash  them  well  in  cold  water,  and  cut  them  in  squares. 
Take  one  cauliflower,  wash  in  cold  water,  and  put  in  a basin  of  cold 
water  with  a dessertspoonful  of  salt  for  two  or  three  minutes,  then  take 
it  out,  and  squeeze  it  dry  in  a cloth.  Next  cut  off  all  the  green  leaves 
and  the  stalk,  and  pull  the  flower  into  sprigs.  Skim  the  soup  occasionally, 
and  add  a little  cold  w'ater  to  make  the  scum  rise.  Add  the  vegetables 
an  hour  before  serving.  First  put  in  the  sliced  carrots,  and  the  cut  up 
celery  and  leek,  as  these  take  the  longest  to  boil.  In  half  an  hour  add 
the  sliced  turnips,  and  fifteen  minutes  after  that  the  cut  up  flower  of  the 
cauliflower.  Put  a saucepan  full  of  hot  water  on  the  fire  to  boil.  When 
the  water  is  quite  boiling,  put  in  one  gill  of  shelled  peas,  a teaspoonful  of 
salt,  and  a quarter  of  a saltspoonful  of  Carbonate  of  soda,  and  let  it  boil  from 
fifteen  to  twenty  minutes,  according  to  the  age  of  the  peas.  Then  feel 
them,  and  if  quite  soft,  take  them  out  and  drain  them  in  a colander.  Put 
the  boiled  peas  into  a hot  tureen  and  ladle  the  soup  and  other  vegetables 
over  them  into  the  tureen. 
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SOUP  IN  HASTE. 


CUT  one  pound  of  cooked  cold  meat  very  fine,  and  put  it  into  stewpan 
with  two  ounces  of  butter,  and  pepper,  and  salt,  to  taste,  pledge- 
over  it  an  even  tablespoonful  of  flour ; then  add  a quart  or  more  of  boiling 
water,  cover  it  close,  and  set  it  over  a moderate  fire  for  half  an  hour. 
Strain  it  through  a loose  cloth  ; toast  some  thin  slices  of  bread  delicately 
brown,  cut  them  in  small  squares,  put  them  in  a tureen,  and  pour  the 
soup  over  them.  Macaroni  or  vermicelli  boiled  tender  may  be  put  to  the 
soup  ten  or  twelve  minutes  before  serving. 
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CHEAP  SOUP. 


(^UT  n pound  and  a half  of  lean  soup-meat  into  small  pieces,  and  put  them 
J in  a stewpan  with  six  quarts  of  water,  three  onions  and  six  turnips. 
Add  a little  parsley,  a seasoning  of  pepper  and  salt,  half  a pound  of  rice,  a 
pound  of  potatoes,  peeled,  and  cut  into  quarters,  and  a handful  of  oatmeal. 
Let  all  stew  for  four  hours  and  serve. 
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BAKED  SOUP. 


CUT  a pound  of  meat  into  slices,  put  one  or  two  at  the  bottom  of  an 
earthen  jar,  lay  on  it  two  sliced  onions,  then  another  layer  of  meat, 
then  two  sliced  carrots.  Soak  a pint  of  peas  all  night.  Put  them  into  the 
jar  with  a gallon  of  water.  Tie  the  jar  down,  and  put  it  in  a hot  oven 
for  three  or  four  hours. 


ir> 


M & 7^  M,  fb  tk  fr  iXj  bM  Pi  @ 

m Jr  * ft 

® $ n in  u,  ±>  m — w & & *i, 

£■„  = *o  a,  Pi  m i &,  m jt0  i&o-  w 

m m in  % $t  m i*jo  m m is,  fr0 

Si  + ilfroUtflfffl 


CHICKEN  BROTH. 


C"  |UT  up  a chicken,  put  to  it  three  pints  of  water,  a tablespoonfnl  of 
1 salt,  half  a teacupful  of  pearl  barley  (or  rice  if  preferred) ; cover  it 
close,  and  let  it  simmer  for  an  hour,  skim  it  clear,  and  add  pepper  to  your 
taste.  The  chicken  may  be  placed  on  a dish  with  pieces  of  butter  over  it, 
and  a dust  of  pepper. 
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CURRY  SOUP. 


(^UT  the  meat  from  an  ox  cheek,  and  soak  it  for  two  hours;  then  put  it 
J in- a stewpan  with  four  onions  cut  in  slices,  add  three  quarts  of  water, 
stew  it  slowly,  and  remove  the  scum  frequently.  Then  strain  it,  add  to  it 
half  a pound  of  soaked  rice,  a teaspoonful  of  curry  powder,  pepper  and  salt, 
and  stew  again  for  four  hours. 
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BOILED  FISH. 


WASH  the  fish  thoroughly  clean  in  cold  water.  When  the  water 
is  warm,  put  the  fish  on  a strainer  or  plate  (there  should  be 
sufficient  water  just  to  cover  the  fish).  Put  in  enough  of  salt  to  make  the 
water  taste  salt.  Put  the  lid  on  the  saucepan,  and  move  it  to  the  side  of 
the  fire  to  simmer  gently  for  twenty  minutes  to  three-quarters  of  an  hour 
(according  to  the  size  of  the  fish).  Skim  it  occasionally.  When  the  skin 
of  the  fish  is  cracking  it  is  sufficiently  boiled.  Take  the  fish  carefully  out 
of  the  saucepan  and  place  it  on  a hot  dish  and  pour  the  sauce  into  a sauce- 
boat or  round  the  fish.  The  melted  butter  sauce  is  made  as  follows  : — 
Put  one  ounce  of  butter  into  a stewpan  and  put  it  on  the  fire.  When 
melted,  stir  in  half  an  ounce  of  flour.  Mix  smoothly  with  a wooden  spoon. 
Pour  in  a gill  (quarter  of  a pint)  and  a half  of  cold  water,  and  stir  the 
sauce  smoothly  until  it  boils  and  thickens. 
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TO  FRY  FISH. 


CLEANSE  them  thoroughly,  dry  them  on  a folded  cloth,  dredge  flour 
lightly  over  them,  brush  them  with  a well  beaten  egg,  then  dip 
them  in  fine  bread  crumbs.  Have  ready  enough  melted  lard  to  entirely 
cover  the  fish.  Place  the  frying  pan  over  a clear  fire.  Let  the  lard  reach 
boiling  point,  and  then  immerse  the  fish  in  it.  You  may  try  whether  the 
fat  is  hot  enough  by  letting  a drop  of  cold  water  fall  into  it.  If  the  hot  fat 
spits,  it  is  ready  for  use.  Then  fry,  turning  the  fish  (when  one  side  is 
browned)  to  the  other.  When  it  is  done  lay  it  on  a cloth,  or  on  white 
blotting  paper,  to  drain  off  all  the  fat ; or  put  it  on  a reversed  sieve  for  a 
little  while.  Serve  it  extremely  dry  on  a white  cloth. 
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BATTER  FOR  FRYING  FISH. 


uT)EAT  up  an  egg  till  it  thoroughly  froths,  and  then  beat  in  flour  enough 
ID  to  make  the  batter  very  thick,  so  that  a sufficiency  of  it  will  adhere 
o the  fish  dipped  into  it  before  frying.  To  make  the  dish  savoury,  season 
»he  batter  with  pepper,  salt,  and  add  mace,  and  nutmeg  in  powder,  of  the 
lavour  of  spice.  Dip  the  fish  into  the  batter,  and  put  each  piece  as  dipped 
nto  the  boiling  lard. 
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FRIED  FILLETS  OF  SOLE. 


WASH  the  sole  well,  and  lay  it  on  a board.  With  a sharp  knife  cut 
off  all  the  outside  fins,  the  head,  and  the  tail.  Take  the  skin  off. 
Slide  the  knife  along  carefully  between  the  flesh  and  the  bones,  holding  the 
flesh  in  one  hand  and  drawing  it  away  as  the  knife  cuts  it  from  the 
bone.  Do  both  sides  of  the  fish  alike,  and  it  will  make  four  fillets.  Put 
each  fillet  separately  on  a plate,  and  rub  it  over  with  flour.  Take  a wire 
sieve,  and  stand  it  over  a piece  of  paper.  Take  some  crumbs  of  bread  and 
rub  it  through  the  sieve.  Beat  one  egg  on  a plate  with  a knife.  Lay  the 
fillets  in  the  egg,  and  egg  them  well  all  over  with  a brush.  Put  them  in 
the  bread  crumbs,  and  cover  them  well.  Be  careful  to  finger  them  as  little 
as  possible.  Take  a saucepan,  and  put  in  it  one  pound  and  a half  of  lard. 
Put  the  saucepan  on  the  fire  to  heat  the  fat.  Test  the  heat  of  it  by  throwing 
in  a piece  of  bread,  and  if  it  makes  a fizzing  noise  it  is  ready.  Place  the 
fillets  in  a frying  basket.  They  should  be  folded  over.  When  the  fat  is 
quite  hot,  put  in  the  frying  basket  with  the  fillets  for  three  minutes.  Put  a 
piece  of  paper  on  a plate.  When  the  fillets  are  done  they  should  be  a pale  brown. 
Turn  them  out  on  to  the  paper  on  the  plate,  to  drain  off  the  grease.  Serve  them 
in  a hot  dish  on  a napkin,  garnished  with  a little  fried  parsley.  The  fried  parsley 
is  prepared  in  this  manner : — Take  a few  sprigs  of  parsley,  wash  them,  dry 
them  in  a cloth,  and  put  them  into  the  frying  basket.  Toss  the  basket  with 
the  parsley  into  the  boiling  fat  for  a second.  The  anchovy  sauce  is  prepared 
as  follows : — Take  a stewpan  and  put  into  it  one  ounce  of  butter  and  half 
an  ounce  of  flour.  Mix  them  well  with  a wooden  spoon.  Add  a gill  and 
a half  of  cold  water.  Put  the  stewpan  on  the  fire,  and  stir  well  with  a 
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FRIED  FILLETS  OF  SOLE— continued. 

wooden  spoon  until  the  mixture  is  quite  smooth  and  boils.  Take  the 
stewpan  off  the  fire.  A quarter  of  an  ounce  of  butter  stirred  into  the  sauce 
at  the  last  very  much  improves  it.  Add  one  tablespoonful  of  anchovy 
sauce  and  stir  it  well  into  the  butter  sauce.  For  serving,  put  it  in  a sauce 
boat. 
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CUTLETS  OF  SOLE. 


CUT  two  soles  into  narrow  pieces,  crosswise,  dredge  a little  flour  over 
them,  dip  each  piece  in  an  egg  well  beaten,  and  then  into  bread- 
crumbs ; fry  them  a nice  brown  in  hot  lard,  drain  and  serve  them  with 
fried  parsley  in  the  centre,  with  the  slices  of  sole  raised  round  it. 
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FRIED  SOLES. 


KEMOVE  the  skin  from  the  dark  side  of  the  soles,  clean  them,  and 
wipe  them  dry,  and  dredge  a little  flour  over  them ; brush  them  over 
with  the  yolk  of  a well  beaten  egg,  dip  them  into  bread-crumbs,  and  fry 
them  a light  brown,  in  sufficient  boiling  fat  for  them  to  swim  in. 
When  done,  lay  them  on  a cloth  to  absorb  the  grease,  dish  them  on  a 
napkin  neatly  folded,  and  garnish  with  fried  parsley.  Plain  melted  butter 
may  be  sent  to  table  with  them.  The  butter  sauce  may  be  prepared  as 
follows  : — Put  about  two,  or  two-and-a-half  ounces  of  butter  into  a very  clean 
saucepan,  with  two  tablespoonfuls  of  water,  dredge  in  a little  flour,  and 
shake  it  over  a clear  fire  one  ivay  until  it  boils.  Then  pour  it  into  your 
tureen,  and  serve  as  directed. 
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TO  DRESS  COLD  FISH. 


PLACE  at  the  bottom  of  a dish  a layer  of  cut  lettuce,  place  over  it 
some  cold  picked  fish,  and  any  cold  picked  fowl,  game,  etc.  Then 
another  layer  of  lettuce,  encircled  with  hard  boiled  eggs  cut  into  quarters, 
then  more  lettuce,  encircled  with  thin  slices  of  cucumber.  Pour  over  the 
whole  any  delicate  sauce  you  may  have. 
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RISSOLES  OF  COOKED  FISH. 


ANY  cooked  rich  light  fish  are  especially  good  for  the  purpose,  and  even 
cold  salt  fish  will  do,  on  account  of  its  savouriness.  Pick  all  the  meat 
from  the  bones,  pound  it  in  a mortar,  or  pull  it  to  pieces  with  a silver 
fork,  mix  it  well  with  an  equal  quantity  of  bread-crumbs  and  some  butter, 
season  it  with  an  onion  chopped  very  fine,  and  a sprig  of  parsley  and  pepper 
and  salt.  Mix  with  it  sufficient  beaten  egg  to  bind  it,  make  it  up  into  flat 
and  rather  small  cakes,  and  fry  the  rissoles  with  butter  or  lard.  When 
they  are  dished,  dredge  into  the  fryingpan  flour  enough  to  absorb  the  grease, 
stir  in  a very  little  water,  add  pepper  and  salt,  and  any  flavouring  that  is  liked, 
pour  the  gravy  round  the  rissoles,  and  serve  them  very  hot. 
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PICK  out  all  the  bones,  and  bits  of  skin  the  day  that  the  fish  is  boiled,  as 
it  is  more  easily  done  while  it  is  warm.  Chop  it  fine,  when  it  is  cold,  and 
also  all  the  potatoes  left  of  the  previous  dinner ; they  are  better  for  this  purpose 
than  those  just  boiled.  Mix  the  fish  and  potatoes  together.  Melt  a small  piece 
of  butter  in  a little  milk,  and  when  you  have  stirred  it  into  the  fish,  make  it 
up  into  little  flat  cakes,  roll  them  in  a plate  of  flour,  and  fry  in  hot  lard. 
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FISH  HASH. 


TAKE  the  fish  left  from  dinner,  and  chop  it  up  fine,  being  careful  that 
there  are  no  bones  left  in  it.  Chop  fine  cold  potatoes,  about  twice  the 
quantity  as  of  fish,  and  mix  with  the  fish.  Put  into  frying  pan  with  a little 
lard ; add  half  a cup  of  boiling  water ; let  this  heat  slowly,  stirring  often  ; 
then  spread  smoothly,  and  brown,  being  careful  not  to  let  it  burn.  When 
brown,  fold  it  as  you  would  an  omelet,  and  dish. 
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FISH  CAKE  OF  COLD  FISH. 


PICK  the  meat  from  the  fish  with  two  forks  and  mince  it  very  fine, 
mix  it  well  with  equal  quantities  of  bread-crumbs  and  cold  mashed 
potatoes,  and  season  it  with  pepper  and  salt.  Put  the  bones,  heads,  and 
trimmings  of  the  fish  into  a stewpan,  with  a sprig  of  parsley,  and  a little 
pepper  and  salt;  pour  over  it  about  a pint  of  water,  and  let  it  simmer 
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FISH  CAKE  OF  COLD  FISH — continued. 

slowly  for  an  hour-and-three-quarters,  or  longer,  if  not  done  enough.  Make 
the  minced  fish,  bread  and  potatoes  into  a cake,  binding  it  with  the  white 
of  a beaten  egg ; brush  it  over  with  the  yolk,  strew  it  well  with  bread- 
crumbs, and  fry  it  lightly.  Pour  over  it  the  strained  gravy,  and  set  it  over 
a gentle  fire  to  stew  slowly  for  nearly  twenty  minutes,  stirring  it  occasionally. 
Garnish  with  slices  of  lemon. 
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KEDGEREE. 


BOIL  a quarter  of  a pound  of  rice.  While  the  rice  is  boiling,  boil  two  eggs 
hard  for  ten  minutes.  Take  off  all  the  shell  and  put  them  in  a 
basin  of  cold  water.  After  which,  cut  them  in  halves,  take  out  the  yolks  and 
cut  the  whites  up  in  pieces  to  the  shape  of  dice.  When  the  rice  is  ready 
put  two  ounces  of  butter  in  a stewpan,  put  it  on  the  fire.  When  the 
butter  is  melted,  add  the  rice,  and  stir  it  well  with  a fork.  A spoon  must 
not  be  used.  Take  some  cold  boiled  fish,  break  it  in  pieces,  and  carefully 
remove  all  the  bones.  Add  the  fish,  the  whites  of  the  eggs,  pepper  and  salt 
to  taste,  mix  it  well  together  and  turn  it  out  on  a hot  dish.  Place  a sieve 
over  it,  take  the  yolks  of  the  eggs,  and  rub  them  through  the  sieve  all  over 
the  fish  and  rice ; it  is  now  ready  for  serving. 
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FISH  BAKED  IN  VINEGAR. 


WASH  the  fish,  and  clean  them  thoroughly  in  cold  water,  and  cut  them 
into  thick  pieces.  Lay  the  pieces  close  together  in  a jar  with  thirty 
peppercorns  and  half  a teaspoonful  of  salt.  Add  one  blade  of  mace.  Pour  in 
one  gill  (a  quarter  of  a pint)  of  vinegar,  and  tie  a piece  of  brown  paper 
tightly  over  the  top  of  the  jar  with  a piece  of  string.  Put  the  jar  into  a 
very  slow  oven  to  bake  for  two  hours.  The  fish  to  be  eaten  cold. 
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TO  BOIL  AND  SERVE  PRAWNS. 


BOIL  for  ten  minutes  in  a stewpan  of  boiling  salt  and  water  and  then  drain 
them  day.  Put  a coolie  orange  into  the  centre  of  a dish  and  stick 
the  prawns  thickly  over  it,  commencing  at  the  bottom.  At  the  top,  place 
three  with  the  backs  down,  and  a sprig  of  parsley. 
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THE  SIMPLEST  WAY  OF  COOKING 

OYSTERS. 


mAKE  them,  unopened,  rince  the  shells  clean,  and  lay  them  on  hot  coals, 
I or  the  top  of  a cooking  stove,  so  as  not  to  lose  the  liquor.  When 
they  begin  to  open  a little,  they  are  done,  and  the  upper  shell  will  be  easily 
removed  with  a knife.  The  oysters  are  to  be  eaten  from  the  shell. 


ffi  Z U 'Mi  a I 

m m uio  iso  itt  i i tn 
5T  m P»  Mi  Hi,  4®  $ : & M 

m 7J  M m m & & M W-  , 3 

a,  m m0  z % ‘X  % So 
m m , ft  5b  m ».  ‘X  m m 

{?:  i M A f]  if  P _t  1'.  fib 


— 27  — 

ESC  A LOPED  OYSTERS. 


BUTTER  a deep  dish,  and  cover  the  bottom  and  sides  with  fine  crumbs 
of  bread.  Put  in  half  the  oysters,  with  pounded  mace,  pepper  and 
salt,  and  cover  them  with  bread-crumbs,  and  small  bits  of  butter ; add  the 
rest  of  the  oysters  with  pepper  and  mace,  and  cover  as  before.  Put  in  but 
little  of  the  liquor,  as  oysters  part  with  a good  deal  of  moisture  in  cooking, 
and  if  the  mixture  is  too  wet,  it  is  not  as  good.  Bake  a quart  of  oysters  half 
an  hour.  A plainer  dish,  with  little  butter,  and  no  spice  is  very  good. 
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OYSTER  PIE. 


"1*  TAKE  a nice  paste,  and  lay  into  a deep  dish,  turn  a teacup  down  in 
L the  centre.  This  will  draw  the  liquor  under  it,  and  prevent  it  from 
boiling  over;  it  also  keeps  the  upper  crust  from  falling  in,  and  becoming 
clammy.  Lay  in  the  oysters,  add  a little  pepper,  butter  and  flour;  make  a 
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OYSTER  PI E — contih mil 

wide  incision  in  the  upper  crust,  so  that  when  the  pie  is  nearly  done  you 
can  pour  in  half  a teacup  of  milk.  Secure  the  edges  of  the  crust  and  bake 
it  an  hour.  It  should  he  put  into  the  oven  immediately,  else  the  under 
crust  will  be  clammy.  Use  but  little  of  the  liquor. 
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STEWED  OYSTERS. 


TAKE  them  out  of  their  shells.  Boil  them  up  very  quickly,  then  set 
them  off  in  order  to  take  off  the  scum  which  rises.  Have  ready,  for 
a quart  of  oysters,  half  a table  spoonful  of  butter,  with  as  much  flour  rubbed 
into  it  as  it  will  receive.  Return  the  kettle  to  the  fire,  and  when  it  begins 
to  simmer,  stir  in  the  butter  till  it  is  melted,  and  then  serve. 
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TO  FRY  OYSTERS. 


LAY  them  in  a cloth  a few  minutes  to  dry  them,  then  dip  each  one  into 
sifted  biscuit  crumbs,  and  fry  in  just  enough  fat  to  brown  them.  Put 
pepper  and  salt  on  them,  before  you  turn  them  over. 
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BUTTERED  CRAB. 


BOIL  one  large  crab,  pick  the  meat  out  of  the  shell,  cut  it  into  small 
pieces  and  mix  all  well  together  with  bread-crumbs,  and  a little  minced 
parsley,  equal  to  a third  of  the  crab  in  quantity.  Mix  in  pieces  of  butter 
here  and  there ; season  it  with  pepper  and  salt,  pack  it  into  the  shell  and 
squeeze  over  it  the  juice  of  a lime,  or  drop  in  a spoonful  of  vinegar.  Cover 
the  top  with  a thick  layer  of  bread-crumbs,  put  small  pieces  of  butter  over 
it,  and  bake  in  a moderate  oven. 
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ON  BOASTING  MEAT. 


TO  roast  in  a cooking  stove,  it  is  necessary  to  attend  carefully  to  the  fire, 
lest  the  meat  should  burn.  Lay  it  into  the  pan  with  three  or  four 
gills  of  water  -in  it.  Turn  the  pan  round  often,  that  all  the  parts  may  roast 
equally.  When  it  is  about  half  done,  (having  already  floured  it  well  before 
putting  it  into  the  oven)  flour  it  again,  turn  it  over  that  the  lower  side  may 
become  brown.  If  the  water  wastes  so  that  the  pan  becomes  nearly  dry,  add 

a little  hot  water.  It  is  necessary  to  have  everything  hot  on  the  table.  It 

is  often  the  case,  that  a well  cooked  dinner  loses  much  of  its  excellence,  by 

a want  of  care  in  this  particular.  All  the  meat  and  vegetable  dishes  should 

be  heated,  and  the  plates  should  also  be  warmed. 
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ON  BOILING  MEAT. 


ALL  kinds  of  meat  are  best  put  over  the  fire  in  cold  water,  in  the 
proportion  of  a quart  to  every  pound  of  meat.  The  fire  should  be 
moderate,  and  the  water  should  heat  gradually.  If  it  boils  in  thirty  or  forty 
minutes  it  is  soon  enough.  All  kinds  of  meat,  poultry,  and  fish  should  boil 
very  slowly.  Fast  boiling  makes  meat  tough.  Allow  twenty  minutes  to  a 
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ON  BOILING  MEAT — continued. 

pound  of  fresh  meat ; but  a little  more  time  is  required  to  cook  a hind  than  a 
fore-quarter.  Salt  meat  should  boil  longer  than  fresh  ; allow  forty  minutes 
for  every  pound.  A tongue  that  has  been  cured  with  saltpetre  and  smoked, 
should  soak  over  night,  and  be  boiled  at  least  four  hours.  A ham,  if  very 
salt,  should  also  be  soaked  over  night,  and  should  be  boiled  from  three  to 
five  hours  according  to  the  size,  unless  you  prefer  to  cook  it  the  last  half 
of  the  time  in  the  oven.  The  two  things  most  important  in  boiling  meat, 
are,  to  boil  it  gently,  and  to  skim  it  till  no  more  froth  rises.  To  do  this 
have  a spoon  and  dish,  and  the  moment  the  froth  begins  to  rise  skim  it 
off.  Put  in  a pint  of  cold  water,  which  will  cause  it  to  rise  more  freely,  and 
continue  to  skim  it  every  minute  or  two,  till  all  is  taken  off.  If  the  water 
boils  fast  before  you  begin  to  take  off  the  froth,  it  will  all  return  into  the 
water,  and  will  adhere  to  the  meat,  and  make  it  look  badly. 
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DIRECTIONS  FOR  MAKING 
GRAVIES. 


TO  have  gravy  free  from  fat  is  the  most  important  thing.  In  case  yon  are 
roasting  beef  or  mutton,  pour  off  entirely,  into  a dish,  half  an  hour 
before  the  dinner  hour,  all  the  contents  of  the  dripping  pan,  and  set  it 
away  in  a cold  place.  Remove  all  the  fat  from  the  top,  and  put  the  liquid 
that  remains  at  the  bottom  into  the  pan.  Wet  some  browned  flour  smooth, 
and  when  you  take  out  the  meat,  set  the  pan  on  the  top  of  the  stove.  The 
gravy  will  immediately  boil,  and  the  wet  flour  must  then  be  stirred  in.  It 
will  boil  away  fast,  therefore  see  that  it  does  not  stand  too  long. 


Gravy  for  poultry  is  made  by  boiling  the  giblets  (necks,  gizzards, 
hearts,  and  livers)  by  themselves  in  five  or  sis  gills  of  water.  Skim  them 
carefully.  After  an  hour,  or  hour  and  a half,  take  them  out,  and  pour  the 
water  into  the  dripping  pan.  Mash,  or  chop  the  liver  fine,  and  when  you 
make  the  gravy,  add  this,  and  a bit  of  butter,  some  pepper,  and  the  wet  flour. 


The  fat  that  roasts  out  of  a turkey  should  be  dipped  off  with  a spoon 
before  these  ingredients  are  added. 


In  making  gravy  for  a goose,  pour  off  all  the  drippings  as  in  roasting 
beef,  and  put  in  some  of  the  meat  liquor. 


To  brown  flour  put  it  into  the  frying  pan  and  set  it  in  the  oven  or 
on  the  top  of  the  stove ; stir  it  often  lest  it  should  bum.  When  it  is  a 
light  brown,  put  it  into  a jar,  or  wide-mouthed  bottle. 
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DIRECTIONS  FOR  MAKING  STUF- 
FINGS, OR  .DRESSINGS. 


FOR  turkeys,  chickens,  partridges,  and  pigeons,  take  bread  enough  to 
make  three  gills  of  fine  crumbs.  Cut  off  the  crust  and  lay  by  itself 
in  just  enough  boiling  water  to  soften  it.  Rub  the  soft  part  into  crumbs ; 
put  in  a teaspoonful  of  salt,  a little  pepper,  and  a piece  of  butter  half  as 
large  as  an  egg.  Add  the  softened  crusts,  and  mix  the  whole  together 
very  thoroughly.  If  it  is  not  moist  enough,  add  a spoonful  or  two  of  milk. 
If  there  is  not  seasoning  enough,  add  more.  To  put  into  a fowl  neatly, 
and  without  waste,  use  a teaspoon.  Stuffing  for  ducks  is  usually  made  with 
a little  finely  chopped  onion  in  it.  For  a goose,  sage  should  be  used. 


— 34  — 


m » s # * ift  - m n a 

^ fig  ic  #,  il  £ * Jm  7J  ss  ft-’K  A A 


#0*n  pf  o e*  & as  <1.9  is  - 81.  w 

, O g0«  81  H 5tB  - 09. 13]  IS  R fl- 

- - 8I>&0 

■&tA  a A 81  A\  M ?;rt  #■  it.ffl  A,j£  El 
ffl  4M!Utt  ® to  A»$§  til  -®  s$  JS  SI, 
st?i«o^s^-st*ic  j»  t*.  a 

*.e  *£  gg  uh  m m z * m m st  si. 

®slASii-I  &M  ;£>£  f®  FB 
m ■£  =#,*  PS  S x i!M§  PS  IS  «i 
M M Fli  MU  ^5  §g0®  5$  4"  ❖ IS  #,|B 

#.  ffl  a a ^.g  m s &.# 


ROAST  BEEF. 


WEING  a clean  towel  out  of  cold  water,  and  wipe  the  meat  with 
it  (if  possible,  never  wash  beef,  as  by  this  means  a great  deal  of 
juice  is  lost) ; then  rub  into  it  a handful  of  salt,  and  dredge  with  flour. 
Cook  a piece  of  beef  weighing  eight  pounds  an  hour  and  twenty  minutes  if 
you  wish  it  underdone,  if  not,  cook  twenty  minutes  longer. 
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YORKSHIRE  PUDDING  WITH 
ROAST  BEEF. 


FIVE  tablespoonfuls  of  flour  mixed  with  one  of  salt,  one  pint  of  milk,  and 
three  well  beaten  eggs.  Butter  a square  pan,  and  put  the  batter  in 
it ; set  it  in  the  oven  until  it  rises  and  is  slightly  crusted  on  the  top ; then 
place  it  under  your  beef,  roasting  in  the  oven,  and  baste  it  as  you  do  your 
meat.  In  serving,  cut  it  in  squares,  and  lay  round  the  meat  in  the  dish. 
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FRIED  BEEFSTEAK. 


FRY  the  steak ; salt  and  pepper  it.  When  you  dish,  add  a little  butter. 

To  the  fat  remaining  in  the  frying-pan,  after  the  steak  has  been  cooked, 
add  one  tablespoonful  of  dry  flour  (be  sure  to  have  the  fat  boiling),  and  stir 
until  it  is  brown  and  there  are  no  lumps,  then  pour  in  about  half  a cup  of 
boiling  water.  Season  with  pepper  and  salt.  Serve  in  a gravy  tureen. 
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BOILED  FRESH  TONGUE. 


WASH  and  put  into  four  quarts  of  boiling  water,  with  a large  handful 
of  salt.  Boil  slowly  six  hours,  if  large.  When  done,  throw  into 
cold  water,  and  skin  the  same  as  the  salt  tongue. 
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BOILED  SALT  TONGUE. 


SOAK  the  tongue  over  night ; in  the  morning  put  on  to  boil  in  six  quarts 
of  cold  water,  and  boil  slowly  six  hours  if  the  tongue  is  large ; if  not, 
five  will  answer.  Take  it  from  the  boiling  water,  and  throw  it  into  cold 
water,  and  peel  the  skin  off.  Set  away  to  cool.  The  vegetables  to  serve  with 
boiled  salt  tongue  are  potatoes,  cabbage,  turnips  and  carrots. 
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STEWED  BEEF. 


fT^AKE  a piece  of  beef  that  is  rather  tough,  or  pieces  of  tough  beefsteak  ; 

1 rub  into  it  a handful  of  salt,  some  pepper  and  flour ; lay  in  a kettle 
that  you  can  cover  tight,  and  that  has  a flat  bottom.  Cut  up  an  onion,  a 
potato,  a small  turnip,  and  a carrot.  Lay  these  on  the  top  of  the  meat  and  then 
sprinkle  in  half  a teaspoonful  of  cinnamon,  half  of  mace,  one-fourth  of  clove, 
and  add  cold  water  enough  to  cover  it.  Let  it  come  to  a boil,  skim  off  all  the 
scum,  then  cover  tight,  and  simmer  five  hours.  After  it  has  been  boiling  four 
hours,  mix  half  a cup  of  flour  with  cold  water,  and  add  to  it.  You  can  then 
taste  it  and  add  more  seasoning  if  necessary.  The  spice  may  be  omitted  if 
you  choose.  Serve  the  meat  in  a little  of  the  gravy,  and  send  the  remainder 
of  the  gravy  to  the  table  in  the  gravy  tureen. 
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ROAST  MUTTON. 


i^OR  a piece  weighing  ten  pounds  allow  one  hour  and  a half,  and  ten 
minutes  for  every  pound  over  or  under  that. 
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BOILED  LEG  OF  MUTTON. 


fTlAKE  a leg  weighing  eight  pounds,  and  put  into  six  quarts  of  boilii  g 
X water ; throw  into  this  half  a cup  of  rice.  In  a few  minutes  a scum 
will  rise,  which  must  be  skimmed  off  carefully.  Boil  one  hour  and  a 
quarter,  allow  five  minutes  more  for  every  pound  over  eight.  Serve  with 
caper  sauce. 
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SHEEP’S  HEAD. 


PUT  the  head  into  a gallon  of  water,  and  let  it  soak  for  two  hours  or 
more ; wash  it  thoroughly,  saw  it  in  two  from  the  top.  Take  out  the 
brain,  cut  away  part  of  the  uncovered  part  of  the  skull  and  the  ends  of 
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SHEEP’S  HEAD — continued. 

the  jaws ; wash  ifc  well.  Put  into  a stewpan  two  onions,  two  caiTots,  a 
stick  of  celery,  five  cloves,  one  ounce  of  salt,  a quarter  of  an  ounce  of  pepper, 
and  three  quarts  of  water.  Let  it  simmer  very  gently  for  two  hours.  Take  out 
the  vegetables.  Skim  off  the  fat.  Lay  the  head  on  a dish.  Have  the  brains 
ready  boiled  (it  will  take  ten  minutes  to  do),  chop  it  up  fine.  Warm  it  in 
'parsley  and  butter,  put  it  under  the  head  and  serve. 
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TO  ROAST  PARTRIDGES. 
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REPAHE  them  like  chickens,  and  roast  three  quarters  of  an  hour. 
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TO  BOIL  A HAM. 


A ham  should  be  soaked  in  cold  water  for  twelve  hours,  then  trim  and 
_XA_  scrape  it  very  clean.  Put  it  into  a large  stewpan  with  more  than 
sufficient  water  to  cover  it.  Boil  it  for  four  or  five  hours  according  to  its 
weight,  and  when  done  let  it  become  cold  in  the  liquor  in  which  it  was 
boiled  ; then  remove  the  rind  carefully  and  shake  bread-crumbs  over  the  fat. 
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TO  FRY  FIAM. 


CUT  thin  slices,  and  take  <jfF  the  rind  ; if  very  salt,  pour  hot  water 
upon  them,  but  do  not  suffer  them  to  lie  long  in  it,  as  the  juices  of 
the  meat  will  be  lost.  Wipe  them  in  a cloth ; have  the  frying-pan  ready 
hot,  lay  in  the  pieces  and  turn  them  in  a minute  or  two.  They  will  cook 
in  a very  short  time,  say  eight  minutes.  The  secret  of  having  good  fried 
ham  is  in  cooking  it  quick,  and  not  too  much. 
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HAM  AND  EGGS. 


II RY  the  ham  as  before  directed,  and  when  the  ham  is  all  fried,  turn 
the  fat  into  a basin,  and  scrape  the  salt  from  the  frying-pan  ; turn 
back  the  fat,  and  add  to  it  half  a cup  of  lard.  When  this  comes  to  a boil, 
break  in  your  eggs.  Dip  up  the  boiling  fat  while  they  are  cooking  and  pour 
over  them,  they  will  be  ready  in  three  minutes  if  required  underdone,  but  if 
wanted  well  done,  in  four.  Lay  them  on  the  slices  of  ham,  and  serve. 
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FRIED  SAUSAGES. 


CUT  the  sausages  apart  and  wash  them ; then  lay  them  in  the  pan  and 
pour  boiling  water  over  them ; let  them  boil  two  minutes,  then  turn 
off  the  water  and  prick  the  sausages  with  a fork,  or  they  will  burst  open 
when  they  begin  to  fry.  Put  a little  lard  in  the  pan  with  them,  and  fry 
twenty  minutes.  Turn  them  often  that  they  may  be  brown  on  all  sides. 
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BACON  AND  EGGS. 


mAKE  a quarter  of  a pound  of  streaked  bacon,  cut  it  into  thin  slices,  and 
_L  put  them  into  a frying-pan  over  a slow  fire ; take  care  to  turn  them 
frequently ; when  the  meat  is  done,  take  it  out,  and  break  into  the  hot  fat 
seven  or  eight  eggs.  Serve  with  the  bacon. 
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SHEPHERD’S  PIE. 


USE  any  cold  potatoes  you  may  have ; if  there  are  none,  then  boil  one 
and  a half  pounds.  Put  one  ounce  of  butter,  and  one  tablespoonful 
of  milk,  into  a saucepan,  and  put  it  on  the  fire  to  boil.  Put  the  boiled 

potatoes  into  another  saucepan  and  mash  them  up  with  a fork  or  spoon. 
When  the  milk  boils,  pour  it  into  the  mashed  potatoes,  and  stir  them  into 
a smooth  paste.  Put  the  saucepan  on  the  fire  and  let  the  potatoes  just 
boil ; be  careful  they  do  not  burn.  Take  any  scraps  of  cold  meat,  cut  them 
in  small  pieces,  and  put  them  in  a pie  dish  in  layers.  There  should  be 
some  fat  with  the  meat.  Take  one  small  onion,  peel  it,  and  chop  it 
up  as  finely  as  possible.  Sprinkle  each  layer  of  meat  with  pepper  and 
salt,  and  a little  of  the  chopped  onion.  Fill  the  dish  half  full  of  cold 
water.  If  there  is  any  cold  gravy  it  would  be  better  than  water.  The  pie 
dish  should  be  quite  full  of  meat,  and  rather  heaped  in  the  centre.  Take 
the  mashed  potato  and  put  it  over  the  top  of  the  meat,  smoothing  it  over 
neatly  with  a knife.  Take  a fork,  and  mark  all  over  the  top  of  the  potato. 
Put  it  in  the  oven  for  half  an  hour  to  brown  the  crust  of  potato  and  warm 
the  meat  through.  It  is  then  ready  for  serving. 
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MEAT  FRITTERS. 


])UT  four  ounces  of  flour  and  half  a saltspoonful  of  salt  into  a basin.. 

Add  an  ounce  of  melted  butter.  Stir  in  smoothly  by  degrees  a quarter 
of  a pint  of  tepid  water,  being  careful  that  there  are  no  lumps.  Break 
two  eggs.  Put  the  whites  on  a plate  (the  yolks  are  not  required).  Sprinkle 
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MEAT  F R I TT ERS — continued. 

a quarter  of  a saltspoonful  of  salt  over  the  whites  of  the  eggs  and  whip 
them  to  a stiff  froth.  Stir  the  whipped  whites  of  the  eggs  lightly  into  the 
batter  and  stand  it  aside  for  an  hour  to  rise ; it  should  not  stand  longer 
than  that.  Put  half  a pound  of  lard  into  a saucepan  and  put  it  on  the 
fire  to  heat.  ' Cut  some  cold  meat  into  thin  slices.  When  the  batter  has 
risen,  stir  it  lightly  with  a spoon  so  as  to  be  sure  that  there  are  no  lumps 
settled  at  the  bottom.  When  the  lard  is  quite  hot  and  smoking,  take  the 
slices  of  meat,  dip  them  in  the  batter  so  that  they  are  quite  covered,  and 
then  drop  them  into  the  hot  fat.  Too  many  slices  must  not  be  put  in  at 
once,  as  they  should  not  touch  each  other.  Turn  them  over,  so  that  they  are 
fried  a nice  brown  on  both  sides.  As  the  fritters  are  fried,  take  them  carefully 
out  of  the  fat  with  a perforated  spoon  and  put  them  on  paper  to  drain  off 
the  grease.  Be  careful  to  skim  the  fat  from  time  to  time,  or  the  little  loose 
pieces  of  batter  will  burn  and  spoil  the  fat.  For  serving,  turn  the  fritters 
on  to  a hot  plate. 
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BEEF  RISSOEES. 


fTRIvE  some  slices  of  rather  lean  cold  roast  beef,  and  mince  it  \ cry  fine; 

| season  it  with  pepper  and  salt ; add  some  flavouring ; and  the  peel  of 
half  a lemon,  with  rather  more  than  half  the  weight  of  the  beef  in  biead- 
crumbs.  Mix  all  well  together  and  bind  it  with  two  eggs  well  beaten  into 
a very  thick  paste.  Form  it  into  balls,  egg  and  bread-crumb  them,  fry 
them  a nice  brown. 
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BEEF  STEAK  PIE. 


fT^HREE  ounces  of  butter  and  one  pound  of  flour.  Rub  the  butter 

well  amongst  the  flour,  so  as  to  mix  them  thoroughly..  Mix  up 
the  flour  and  butter  with  as  much  cold  water  as  will  make  a thick 
paste.  Knead  it  quickly  on  a board,  and  roll  it  out  flat  with  a rolling-pin. 
Turn  the  dish  upside  down  upon  the  flattened  paste  and  cut  the  piece 
required  for  the  cover.  Roll  out  the  parings,  and  cut  them  into  strips. 
Wet  the  edges  of  the  dish,  and  place  these  strips  neatly  round  on  the  edges 
as  a foundation  for  the  cover,  then  take  some  slices  of  tendci  beef  mixed 
with  fat.  Season  then  with  pepper  and  salt,  and  lay  each  slice  flat  in  the 
dish.  Put  in  a little  gravy  or  cold  water,  and  a little  flour  for  thickening. 
Then,  after  putting  in  the  meat,  lay  the  cover  on  the  dish,  pressing  down 
the  edges  closely  to  keep  all  tight.  If  any  paste  remain,  cut  or  stamp  it 
into  ornaments,  such  as  leaves,  and  place  these  as  a decoration  on  the  cover. 


BEEF  STEAK  IM  E — continued. 


On  taking  pics  from  the  oven,  and  while  quite  hot,  the  crust  may  be 
glazed  with  white  of  egg  and  water  beaten  together,  or  sugar  and  water 
laid  on  with  a brush. 
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MEAT  HASH. 


CHOP  fine  any  kind  of  cold  meat  (before  chopping  dredge  with  salt  and 
pepper).  If  you  have  cold  potatoes,  chop  fine  and  mix  with  the  meat, 
if  they  are  hot,  mash.  Allow  one  third  meat  to  two  thirds  potato.  Put 
this  mixture  in  the  frying  pan  with  a little  water  to  moisten  it,  and  stir  in  a 
spoonful  of  butter.  Heat  slowly,  stirring  often,  and  when  warmed  through, 
cover  and  let  it  stand  on  a moderately  hot  part  of  the  stove  for  twenty 
minutes.  When  ready  to  dish,  fold  as  you  would  an  omelet,  and  dish. 
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MUTTON  PIE,  PLAIN. 


rPAKB  the  cold  mutton  that  has  remained  from  a former  dinner,  cut  into 
I thin  slices,  put  into  a pudding-dish,  and  season  with  pepper  and  salt. 
Mix  two  tablespoonfuls  of  flour  with  cold  water,  then  pour  on  one  pint  of 
boiling  water,  and  season  with  pepper  and  salt,  then  pour  this  over  the 
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HARICOT  OF  MUTTON. 


TAKE  cold  mutton  (either  boiled  or  roasted),  cut  into  slices,  and  lay  in  a 
deep  saucepan,  and  then  put  in  one-fourth  of  an  onion,  the  same  of 
turnip,  and  two  potatoes,  and  one  carrot,  all  cut  into  small  pieces.  Dredge 
with  flour,  salt  and  pepper,  cover  with  cold  water,  and  boil  slowly  one  hour,. 
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HARICOT  OF  MUTTON — continued. 

then  add  two  spoonfuls  of  flour  mixed  with  cold  water,  and  boil  one  hour 
longer.  Have  a dish  ready  with  an  edging  of  mashed  potatoes,  and  into 
the  centre  of  the  dish  turn  the  haricot. 
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MINCED  MUTTON. 


fTJAKE  all  the  fat  from  cold  mutton,  and  then  put  it  on  to  the  chopping- 
1 board ; dredge  with  salt,  pepper  and  flour,  and  then  chop  (do  not 
chop  it  very  line)  : then  put  into  a saucepan,  and  to  two  pounds  of  meat 
allow  one  cup  of  boiling  water  and  a spoonful  of  butter.  Let  it  boil  gently 
fifteen  minutes,  and  dish  on  toast. 
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TOAD  IN  THE  HOLE. 


PUT  eight  ounces  of  flour  into  a bowl  with  half  a saltspoonful  of  salt. 

Break  two  eggs  into  the  flour,  ancl  stir  in  smoothly  and  by  degrees 
one  pint  of  milk.  Beat  it  up  as  much  as  possible.  Cut  one  pound  of 
meat  into  neat  pieces.  Beef,  or  any  pieces  of  mutton  may  be  used,  or 
sausages,  or  cold  meat.  Grease  a pie  dish  or  tin,  and  after  seasoning  the 
pieces  of  meat  with  pepper  and  salt,  place  in  it,  pouring  the  batter  over  the 
meat.  After  which  bake  for  an  hour  in  the  oven. 
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TO  ROAST  A TURKEY. 


FLOUR  it,  and  put  it  to  the  fire  with  a little  water  in  the  roasting  pan. 

It  should  be  roasted  rather  slowly.  A turkey  weighing  twelve  pounds 
should  roast  three  hours;  one  weighing  six  or  seven,  an  hour  and  a half. 
When  half  done,  flour  it  again  thickly ; when  this  is  browned,  baste  it 
often.  If  much  fat  roasts  out,  dip  off  most  of  it  when  the  turkey  is  about 
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TO  ROAST  A TURKEY — continued. 

half  done,  and  put  a small  piece  of  butter  into  the  gravy,  and  baste  the 
turkey  with  it.  Having  washed  the  heart,  liver,  &c.,  boil  them  an  hour 
and  a half  in  a saucepan  in  a pint  of  water,  skim  them  when  the  water 
first  boils  up ; if  it  boils  away  add  more. 

To  make  the  gravy,  take  out  the  heart  and  gizzard,  mash  the  liver, 
and  put  it  back  into  the  water  in  which  it  was  boiled,  and  pour  the  gravy 
also  out  of  the  roasting  pan  into  it ; set  it  on  the  coals,  add  browned  flour, 
wet  smooth,  and  a little  butter  and  pepper,  and  boil  it  a minute  or  two, 
and  then  serve  it.  The  liver  should  never  be  put  under  the  wing,  or  laid 
upon  the  dish,  but  always  be  used  in  the  gravy,  as  the  latter  is  greatly 
improved  by  it. 
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TO  ROAST  A GOOSE. 


BOIL  it  half  an  hour,  to  take  out  the  oily  taste,  then  stuff  and  roast  it 
exactly  like  a turkey.  If  it  is  a young  one,  an  hour’s  roasting  will 
be  sufficient,  and  longer  if  it  is  not. 
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TO  ROAST  CHICKENS. 


OBSERVE  the  same  directions  in  stuffing  them  as-  for  a turkey.  Boil 
the  liver,  &c.,  and  make  the  gravy  as  for  a turkey.  Roast  them  an 
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TO  BOIL  CHICKENS 


Oil.  them  an  hour  and  a quarter. 
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TO  FRICASSEE  CHICKENS. 


BOIL  them  forty  minutes  in  water,  barely  sufficient  to  cover  them.  Take 
off  the  scum,  as  fast  as  it  rises.  Take  them  up,  and  carve  them  in 
the  usual  way.  Put  part  of  the  water  in  which  they  were  boiled  into  a 
stewpan.  For  two  chickens  rub  a piece  of  butter  as  large  as  an  egg,  and  a 
spoonful  of  flour  together,  and  stir  into  the  water  as  it  boils  up.  Add 
some  salt,  and  a gill  of  cream,  or  milk.  Lay  in  the  pieces  of  chicken, 
cover  the  pan  close,  and  stew  them  gently  eight  or  ten  minutes. 
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CHICKEN  PIE. 


BOIL  chickens  in  water  barely  sufficient  to  cover  them,  forty  minutes.  Skim 
the  water  carefully.  Take  them  out  into  a dish,  and  cut  them  up,  as 
they  should  be  carved,  if  placed  upon  the  table.  Have  ready  a deep  dish,  lined 
with  a thick  paste.  Put  in  the  pieces,  with  the  hearts  and  livers  in  layers ; 
sprinkle  each  layer  with  flour,  salt  and  pepper,  and  put  on  each  piece  of 
chicken  a thin  shaving  of  butter;  put  rather  more  of  the  spice,  flour,  and 
butter  over  the  top  layer  than  on  the  previous  ones,  and  pour  in  as  much  of 
the  liquor  in  which  the  chickens  were  boiled,  as  you  can  without  danger  of  its 
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CHICKEN  PIES— continued. 

boiling  over.  Lay  on  the  upper  crust,  and  close  the  edges  very  carefully  with 
flour  and  water;  prick  the  top  with  a knife.  Cut  leaves  of  crust  and 
ornament  it.  Bake  two  hours.  Use  mace  and  nutmeg,  if  you  wish. 
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SALAD  CHICKEN. 


BOIL,  or  roast  a nice  fowl.  When  cold,  cut  off  all  the  meat,  and  chop  it 
a little,  but  not  very  small ; cut  up  a large  bunch  of  celery  and  mix 
with  the  chicken.  Boil  four  eggs  hard,  mash,  and  mix  them  with  sweet 
oil,  pepper,  salt,  mustard,  and  a gill  of  vinegar.  Beat  this  mixture  very 
thoroughly  together,  and  just  before  dinner  pour  it  over  the  chicken. 
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TO  BROIL  CHICKENS. 


CUT  them  open  through  the  back,  take  out  the  liver,  &c , wash  them,  and 
wipe  them  dry ; place  the  inside  down  on  the  gridiron.  They  must 
broil  slowly,  and  care  be  taken  they  do  not  burn.  Turn  them  in  ten  minutes. 
Broil  twenty-five  minutes,  and  dress  with  butter,  pepper  and  salt. 
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TO  ROAST  DUCKS. 


FLOUR  them  thick,  and  baste  them  often.  Roast  an  hour  and'  a half 
For  making  the  stuffing  and  gravy,  see  directions  previously  given. 
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TO  ROAST  PIGEONS. 


PICK  out  the  feathers.  Clean  them  out  carefully  inside.  Soak  them  half 
an  hour  in  a good  deal  of  water,  to  take  out  the  blood.  Then  boil 
them  with  a little  salt  in  the  water,  half  an  hour,  and  take  off  the  scum  as  fast 
as  it  rises.  Take  them  out,  flour  them  well,  and  lay  them  into  a dripping-pan ; 
strain  the  water  in  which  they  were  boiled,  and  put  a part  of  it  into  the  pan  ; 
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TO  ROAST  PIG  EONS — continued, 

•.stir  in  it  a little  piece  of  butter,  and  baste  the  pigeons  often.  Add  pepper. 
Roast  them  nearly  two  hours.  Pigeons  need  to  be  cooked  a long  time. 
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PIGEON  PIE. 


PICK,  soak,  and  boil  pigeons  with  the  same  care  as  directed  in  the 
receipt  for  roasting  them.  Make  a crust  just  as  for  chicken.  Lay  in 
'the  pigeons  whole,  and  season  with  pepper,  salt,  and  shavings  of  butter.  Flour 
them  thickly,  then  strain  the  water  in  which  they  were  boiled,  and  fill  the 
dish  two  thirds  with  it.  Lay  the  top  crust  over,  and  close  the  edges! 
well.  Make  many  incisions  with  the  point  of  a knife,  or  a large  fork,  and 
bake  an  hour  and  a half. 
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BOILING  POTATOES. 


TIME  required  for  boiling  potatoes.  Old  potatoes  about  half  an  hour ; new 
potatoes  about  twenty  minutes ; steamed  potatoes,  half  an  hour. 


Wash  the  potatoes  well  in  cold  water.  If  the  potatoes  are  diseased 
then  take  a sharp  knife,  and  peel  them,  and  carefully  cut  out  the  eyes  and 
any  black  specks,  but  it  is  otherwise  much  better  to  boil  them  in  their 
skins.  Put  them  in  a saucepan  with  cold  water,  enough  to  cover  them,  and 
to  every  two  pounds  of  potatoes  sprinkle  a teaspoonful  of  salt  over  them.  Put 
the  saucepan  on  the  fire  and  boil  the  potatoes  from  twenty  minutes  to 
half  an  hour.  Feel  if  the  potatoes  are  quite  tender  with  a fork.  When 
sufficiently  boiled,  drain  off  all  the  water,  stand  the  saucepan  by  the  side 
of  the  fire  to  dry  the  potatoes.  When  they  have  become  quite  dry,  take  them 
carefully  out  of  the  saucepan,  and  if  they  have  not  been  peeled  before, 
peel  them  without  breaking  them,  and  place  them  in  a hot  vegetable  dish 
for  serving. 
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BOILING  OLD  TOTATOES. 
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NEW  POTATOES. 


WASH  the  potatoes  in  cold  water,  and  scrape  them  with  a knife.  Put 
a saucepan  of  warm  water  on  the  fire  to  boil.  When  quite  boiling, 
put  in  the  new  potatoes.  For  every  two  pounds  sprinkle  a teaspoonful  of  salt 
over  them.  Let  them  boil  a quarter  of  an  hour.  Stick  a fork  into  the  centre 
to  see  if  they  are  quite  tender.  Drain  off  all  the  water,  and  stand  the 
saucepan  by  the  side  of  the  fire  with  the  lid  on.  When  they  have  become 
quite  dry,  take  them  out  of  the  saucepan,  and  place  them  on  a hot 
vegetable  dish  for  serving. 
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BAKED  POTATOES. 


TAKE  the  potatoes,  wash  in  cold  water,  then  take  them  out  and  dry 
them  with  a cloth.  Put  them  in  the  oven  to  bake  from  half  an 
hour  to  three  quarters,  according  to  heat  of  oven  and  size  of  potatoes. 
Stick  a fork  into  the  potatoes  and  see  if  they  are  done.  They  must  be 
soft  inside.  Fold  a table  napkin  and  place  it  on  a hot  dish.  When  the 
potatoes  are  sufficiently  baked,  take  them  out  of  the  oven,  and  arrange 
them  on  the  napkin  for  serving. 
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SAUTE  POTATOES. 


f SHAKE  some  new  potatoes,  as  small  as  possible,  wash  them  in  cold  water, 
a and  scrape  them  clean.  If  the  potatoes  are  large  they  should  be 
halved  or  quartered  and.  trimmed.  Put  them  in  a saucepan  with  cold  water, 
and  only  just  bring  them  to  the  boil.  Drain  off  the  water,  and  wipe  the 
potatoes  dry  in  a clean  cloth.  Take  a thick  stewpan  and  put  in  it  two 
ounces  of  butter,  and  the  potatoes.  Put  the  stewpan  on  a quick  fire  for 
about  twenty  minutes,  to  brown  the  potatoes.  Watch  them,  and  when  they 
have  begun  to  brown  toss  them  occasionally  in  the  stewpan,  so  as  to  brown 
them  on  all  sides  alike.  Then  strain  off  the  butter,  sprinkle  them  over 
with  salt,  and  serve  them  on  a hot  vegetable  dish. 
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STEAMED  POTATOES. 


OLD  potatoes  only  can  be  steamed.  Wash  the  potatoes  well  m cold 
water.  It  is  best  to  steam  the  potatoes  in  their  skins,  hut  they  can 
be  peeled  if  preferred.  Fill  a saucepan  with  hot  water,  and  put  it  on  the 
lire  to  boil.  When  the  water  is  quite  boiling,  put  the  potatoes  in  a potato 
steamer,  and  sprinkle  them  over  with  salt.  Place  the  steamer  on  the 
saucepan  of  boiling  water,  and  cover  it  down  tight  to  keep  the  steam  in. 
Steam  the  potatoes  half  an  hour.  Stick  a fork  into  the  centre  of  the 
potatoes  to  see  if  they  are  quite  tender.  When  sufficiently  steamed,  take 
them  carefully  out  of  the  steamer,  peel  them  without  breaking  them,  and 
arrange  them  on  a hot  vegetable  dish  for  serving. 
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MASHED  POTATOES. 


JTVVKE  two  pounds  of  old  potatoes,  wash  them,  and  steam  them  as  for 
j steaming  potatoes.  Take  a stewpan,  and  put  in  it  one  ounce  of  butter, 
one  gill  of  milk,  and  pepper  and  salt.  Put  the  stewpan  on  the  fire  to  boil. 
Place  a wire  sieve  over  a plate.  Take  the  steamed  potatoes,  one  at  a time,  out 
of  the  steamer,  put  them  on  the  sieve,  and  pass  them  through  on  to  the  plate 
as  quickly  as  possible,  rubbing  them  with  a wooden  spoon.  Take  the  sifted 
potato  and  stir  it  into  the  boiling  milk  in  the  stewpan.  Beat  it  all  lightly 
together,  and  then  turn  it  into  a hot  vegetable  dish  for  sci\ing. 
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POTATO  CHIPS. 


WASH  the  potatoes  well  in  cold  water.  Peel  them  and  cut  ont  the 
eye  and  any  black  specks.  ' Peel  the  potatoes  very  thinly  in  ribbons 
and  twist  them  into  fancy  shapes.  Put  one  pound  and  a half  of  lard  into 
a saucepan,  and  put  it  on  the  fire  to  heat.  Test  the  heat  with  a piece 
of  bread.  Take  a frying  basket  and  put  the  ribbons  of  potatoes  in  it. 
When  the  fat  is  quite  hot  put  in  the  frying-basket  with  the  potatoes  for  about 
six  minutes.  Place  a piece  of  paper  on  a plate,  and  when  the  chips  ate  quite 
done — that  is  of  a pale  brown  colour— they  should  be  turned  out  on  it,  to  drain 
off  the  grease.  Sprinkle  a little  salt  over  them.  Serve  them  on  a hot  dish. 
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FRIED  SLICES  OF  POTATOES. 


WASH  the  potatoes  clean,  and  peel.  Put  them  on  a board,  and  cut 
them  in  slices,  about  one-eighth  of  an  inch  in  thickness.  1 ut  a 
pound  and  a half  of  lard  into  a saucepan,  and  place  it  on  the  fire  to 
warm.  Place  the  sliced  potatoes  in  a frying  basket.  When  the  fat  is 
warm,  but  not  very  hot,  place  the  basket  with  the  potatoes  into  it,  and 
let  them  boil  in  the  fat,  until  they  are  quite  tender.  To  feel  whether  they 
are  tender  take  out  a piece  of  potato  and  press  it  between  the  thumb  and 
finger.  Take  out  the  frying  basket  with  the  potatoes  and  place  it  on  a 
plate.  Leave  the  fat  on  the  fire  to  heat.  When  quite  hot,  place  the  frying 
basket  with  the  potatoes  in  it  for  about  two  minutes.  Put  a piece  of 
paper  on  a plate.  When  the  potatoes  ai‘e  fried  they  should  be  pale  brown. 
Turn  them  out  on  the  paper  to  drain  off  the  grease.  Sprinkle  a little  salt 
over  them.  For  serving  place  on  a hot  dish. 
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POTATO  CROQUETTES. 


TAKE  two  pounds  of  potatoes,  wash,  and  boil,  or  steam  them.  Any 
remains  of  cold  potatoes  can  be  used  in  this  way,  instead  of  boiling 
fresh  ones.  Take  the  potatoes,  oiic  at  a time,  and  rub  them  through  a 
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POTATO  CROQUETTES— continued. 

wire  sieve  with  a wooden  spoon  as  quickly  as  possible  on  to  a plate.  The 
potatoes  can  be  passed  through  the  sieve  much  quicker  while  they  are  hot. 
Put  one  ounce  of  butter,  and  a tablespoonful  of  milk  into  a stewpan,  and 
put  it  on  the  fire.  When  the  milk  and  butter  are  hot,  stir  in  smoothly 
the  sifted  potato.  Take  the  stewpan  off  the  fire,  and  stand  it  aside.  Break 
two  eggs,  put  the  whites  in  a cup  (as  they  are  not  required  for  present 
use),  and  stir  the  yokes,  one  at  a time  into  the  potato  in  the  stewpan. 
Take  two  or  three  sprigs  of  parsley,  wash  them  in  cold  water,  dry  them 
in  a cloth,  and  chop  them  up  finely  on  a board  (there  should  be  about  a 
teaspoonful).  Sprinkle  the  parsley  into  the  stewpan,  and  season  the  potato 
with  pepper  and  salt.  Turn  the  potato  mixture  on  to  a plate,  and  stand  it 
aside  till  cold.  Put  one  pound  of  lard  into  a deep  stewpan,  and  put  it 
on  the  fire  to  heat.  ■ Be  careful  it  does  not  burn. 

Take  some  crumbs  of  bread,  and  rub  it  through  a wire  sieve  on  to  a 
piece  of  paper.  When  the  potato  mixture  is  cold,  form  it  into  croquettes 
or  balls,  according  to  taste.  Break  an  egg  on  to  a plate,  and  beat  it  up 
slightly.  Dip  the  croquettes  into  the  egg,  and  brush  them  well  over 
with  it.  Then  roll  them  in  the  bread-crumb3,  being  careful  to  cover 
them  smoothly,  and  not  too  thickly.  Take  a frying  basket,  and  arrange  the 
croquettes  in  it.  Finger  them  as  little  as  possible,  and  do  not  allow  them 
to  touch  each  other.  When  the  fat  on  the  lire  is  quite  hot  and  smoking 
(test  the  heat  bv  throwing  in  a piece  of  bread,  which  should  fry  brown 
directly),  put  in  the  frying  basket  for  two  minutes,  or  so,  to  fry  the 
croquettes  a pale  yellow.  Put  a piece  of  paper  on  a plate,  and  as  the 
croquettes  are  fried  turn  them  on  to  the  paper  to  drain  off  the  grease.  Put 
three  or  four  small  sprigs  of  parsley  (washed  and  dried)  into  the  frying 
basket,  and  just  toss  the  basket  into  the  boiling  fat  for  a second  or  so.  For 
serving,  arrange  the  croquettes  on  a hot  dish,  with  the  fried  parsley  in 
the  centre. 
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SWEET  POTATOES. 


THEY  are  best  baked  ; they  are  very  nice  boiled  till  tender,  and  then  pared, 
and  laid  into  the  oven  to  brown.  They  require  more  time  for  being' 
cooked  than  the  common  potato.  Cold  sweet  potatoes  are  excellent  Eliced  and 
browned  on  the  frying  pan.  When  one  side  is  done,  sprinkle  salt  over  before 
turning  them.  They  are  very  nice  roasted  under  the  fire  amongst  the  ashes. 
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TURNIPS. 


PUT  two  quarts  of  warm  water,  and  a tablespoonful  of  salt  into  a 
saucepan,  and  put  it  on  the  fire  to  boil.  Take  some  turnips,  wash 
them  in  cold  water,  and  peel  them  thickly  with  a sharp  knife.  If  the 
turnips  are  very  large,  they  should  be  cut  in  quarters.  When  the  water  in 
the  saucepan  is  quite  boiling,  put  in  the  turnips,  and  let  them  boil  gently 
until  they  are  quite  tender.  Feel  them  with  a fork  to  see  if  they  are 
tender  all  through.  Turn  them  into  a colander,  and  drain  them  very  dry. 
For  serving,  put  them  on  a hot  dish. 
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MASHED  TURNIPS. 


BOIL  the  turnips  as  above.  Squeeze  them  as  dry  as  possible  in  the 
colander,  pressing  them  with  a plate.  When  the  turnips  are  quite 
free  from  water,  hold  the  colander  over  a saucepan,  and  rub  the  turnip 


M ASH  ED  rrU  UN  I PS — con  tin  nod. 

through  with  a wooden  spoon.  Put  one  ounce  of  butter  into  the  saucepan 
with  the  turnips,  and  pepper  and  salt  to  taste.  Put  the  saucepan  on  the 
fire,  and  stir  the  contents  until  the  butter  is  well  mixed  with  the  turnips, 
and  they  are  thoroughly  warmed  through.  For  serving,  turn  the  turnips 

on  to  a hot  dish. 
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CARROTS. 


PUT  two  quarts  of  warm  water  into  a saucepan  with  one  good 
tablespoonful  of  salt,  and  put  it  on  the  fire  to  boil.  Take  the  carrots, 
and  cut  off  the  green  tops,  and  wash  them  well  in  cold  water.  Scrape  them 
clean  with  a sharp  knife,  and  remove  any  black  specks.  II  the  carrots  are 
very  large,  cut  them  in  halves  and  quarters.  TV  hen  the  water  in  the 
saucepan  is  quite  boiling,  put  in  the  carrots,  and  let  them  boil  until  they 
are  tender.  Young  carrots  need  not  be  cut  up,  nor  do  the)  take  so  long 
to  boil  as  old  ones.  For  serving,  turn  the  carrots  into  a colander  to  drain, 
and  put  them  on  a hot  dish. 
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TURNIPS. 


WASH  the  turnips  well  in  cold  water.  Take  them  out  of  the  water, 
put  them  on  a board,  peel  them  with  a sharp  knife,  and  cut  them 
in  quarters.  Put  a saucepan  of  water  on  the  fire  to  boil,  and  when  quite 
boiling,  add  a tablespoonful  of  salt.  Then  put  in  the  cut  up  turnips,  and 
let  them  boil  for  from  ten  to  fifteen  minutes.  When  sufficiently  boiled, 
take  them  out  of  the  saucepan,  and  put  them  into  a stewpan,  and  then 
follow  the  directions  given  above  as  to  carrots. 
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CARROTS. 


PUT  a saucepan  of  water  on  the  fire  to  boil,  and  add  a tablespoonful 
of  salt  when  quite  boiling.  Put  the  carrots  into  the  boiling  water, 
and,  if  quite  young,  boil  for  twenty  minutes.  Stick  a fork  into  the  carrots 
to  feel  that  they  are  quite  tender  all  through.  Then  take  them  out  of  the 
saucepan,  and  rub  them  clean  with  a cloth.  If  the  carrots  are  old,  they 
should  be  washed  and  scraped  clean  with  a knife  and  cut  into  quarters  or 
into  fancy  shapes,  and  then  boil  them  for  from  half  an  hour  to  three 
quarters  of  an  hour.  Take  a stewpan  and  put  the  boiled  carrots  into  it, 
pour  in  about  a quarter  of  a pint  of  stock  enough  to  cover  them.  Put  in 
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t\  piece  of  butter,  the  size  of  a nut,  and  sprinkle  about  a teaspoonful 
of  white  castor  sugar  over  them.  Put  the  stewpan  on  the  fire  to  boil 
(the  lid  should  be  off)  and  reduce  to  a glaze  over  the  carrots.  Then  take 
them  out  of  the  saucepan  and  they  are  ready  for  serving. 
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SPINACH. 


mAKE  two  pounds  of  spinach,  and  pick  off  all  the  stalks  from  the 
_L  leaves.  Put  the  leaves  in  plenty  of  cold  water,  and  wash  them  two 
or  three  times.  Turn  the  spinach  on  to  a colander  to  drain,  dake 
a large  saucepan  and  put  the  spinach  into  it.  Sprinkle  a saltspoonful 
of  salt  over  it,  and  put  it  on  the  fire  to  boil.  The  drops  of  water  on  the 
leaves,  and  their  own  juice  are  sufficient  without  adding  any  water.  Let 
it  boil  quickly  for  ten  minutes,  with  the  cover  off.  Pour  the  spinach  into 
the  colander  to  drain.  Press  all  the  water  out  of  the  spinach,  squeezing 
it  quite  dry.  Put  it  on  a board,  and  chop  it  up  as  finely  as  possible.  If 
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preferred,  it  may  be  rubbed  through  a wire  sieve  instead  of  being  chopped 
up.  Take  a stewpan  and  put  one  ounce  of  butter  in  it.  Put  the  spinach 
in  the  stewpan,  and  add  about  half  a saltspoonful  of  pepper,  and  a salt- 
spoonful  of  salt  or  more,  according  to  taste,  and  half  a gill  of  cream  or 
milk,  and  mix  all  together  with  a wooden  spoon.  Put  the  stewpan  on  the 
lire  and  stir  the  spinach  until  it  is  quite  hot.  Cut  a slice  of  crumb  of 
bread,  about  a quarter  of  an  inch  in  thickness,  and  cut  it  up  into  triangular 
pieces.  Take  a frying-pan,  and  put  into  it  two  ounces  of  butter  or  lard, 
and  put  it  on  the  fire  to  heat.  When  quite  hot,  throw  in  the  pieces  of 
bread,  and  let  them  fry  a pale  brown.  Take  the  pieces  of  fried  bread  out 
and  arrange  them  round  a hot  vegetable  dish  to  form  a wall.  Serve  the 
dressed  spinach  in  the  centre. 
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BOILED  CAULIFLOWER 


fHAKE  a cauliflower  and  wash  it  well  in  two  or  three  waters.  Take  a 
X knife  and  cut  off  the  end  of  the  stalk  and  any  withered  outside  leaves’. 
Put  it  in  a basin  of  cold  water,  with  a dessertspoonful  of  salt,  and  let  it  stand 
for  two  or  three  minutes.  Take  a large  saucepan  full  of  water,  and  put  it  on 
the  lire  to  boil.  When  the  water  is  quite  boiling  put  in  a tablespoonful  of  salt. 
Take  the  cauliflower  out  of  the  salt  and  water,  and  place  it  in  the  saucepan  with 
the  flower  downwards,  and  let  it  boil  till  it  is  quite  tender  for  from  fifteen  to 
twenty  minutes.  Take  it  carefully  out  with  a slice,  and  feel  the  centre  of 
the  flower  with  the  finger  to  see  that  it  is  quite  tender.  After  it  is  quite 
tender,  take  it  out  of  the  saucepan,  and  put  it  on  a sieve  to  drain,  dor 
serving,  place  it  on  a hot  vegetable  dish. 
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ONIONS. 


BOIL  them  twenty  minutes  and  pour  off  the  water  entirely  ; then  put 
in  equal  parts  of  hot  water  and  milk,  and  boil  them  twenty  minutes 
more.  When  they  are  done  through,  take  them  up,  let  them  drain,  and  lay 
them  into  the  dish.  Put  on  butter,  pepper  and  salt. 
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PEAS. 


SHELL  the  peas.  Put  a saucepanful  of  warm  water  on  the  fire  to 
boil.  When  quite  boiling,  put  in  the  shelled  peas,  a teaspoonful  of 
salt,  and  a quarter  of  a saltspoonful  of  carbonate  of  soda,  the  latter  will 
keep  the  peas  a good  colour.  Let  them  boil  for  from  fifteen  to  twenty 
minutes  according  to  the  age  of  the  peas.  (The  cover  should  be  off  the 
saucepan).  After  that  time  the  peas  should  be  felt  to  see  if  they  are  quite 
soft,  when  they  are  to  be  taken  out  of  the  saucepan,  and  all  the  water 
drained  off  them.  Turn  the  peas  into  a saucepan  with  half  an  ounce  of 
butter.  Sprinkle  about  half  a teaspoonful  of  salt,  and  about  a teaspoonful 
of  castor  sugar  over  the  peas,  and  toss  them  over  the  fire  for  a few 
minutes,  but  they  must  not  fry.  For  serving,  arrange  them  on  a hot 
vegetable  dish. 
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STRINGED  BEANS. 


CUT  off  each  end  of  the  string,  and  cut  them  up  small.  Boil  them  in 
as  little  water  as  will  keep  them  from  burning.  Just  before  you  take 
them  up,  add  salt  and  butter,  and  dredge  in  a little  flour.  They  should 
have  only  as  much  liquor  in  them  as  you  wish  to  take  up  in  the  dish,  else 
the  sweetness  is  wasted.  String  beans  and  peas  are  good  boiled  together. 


— 71 


t*  M* 


# I S ^ $ i £ § f;  i I 

St  fib£-  H © #>  f®  vft.2  ® ^ ^ # fl.fi 


fir 


O 

■n 


±Pk^WR  n#,£?JSh*  §)«& 
r®  Me  i€  ^>1  Jr.  M tn  O 'tf  % lir.i 


ftofsl  a ^ ifeo^  * ffio»  W ZcX>  %■ 


SALAD. 


PICK  the  lettuce  over,  and  lay  it  in  cold  water.  If  the  weather  is  very 
warm,  change  the  water  before  dinner  time,  and  add  ice.  Just  befoie 
it  is  served,  cut  it  small,  and  prepare  the  dressing  in  the  following  manner. 
Boil  three  eggs  twelve  minutes,  and  throw  them  into  cold  water ; remove 
the  shell,  and  take  out  the  yolks  ; mash  them  tine  in  a spoonful  of  water  and 
two  of  oil ; add  salt,  powdered  sugar,  make  mustard  and  vinegar ; pour  the 
mixture  over  the  salad,  cut  the  whites  of  the  eggs  in  rings  and  garnish  the  top. 
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CUCUMBERS. 


THEY  should  be  put  into  water  and  allowed  to  lie  in  it.  Half  an  hour 
before  dinner,  pare  and  slice  them  very  thin,  and  let  them  lie  in 
fresh  water  till  dinner  is  ready ; then  drain  them,  lay  them  into  a dish, 
sprinkle  them  with  salt,  pour  on  the  vinegar,  and  add  the  pepper  last. 
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BEAN  SPROUTS. 


CUT  off  the  roots  and  put  into  a saucepan,  and  boil  with  water,  and  a 
little  salt  for  half  an  hour  till  soft. 
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EGG  PLANT. 


mAKB  fresh  purple  ones,  and  pull  out  the  stem  ; parboil  them,  and  cut 
1 them  in  slices  about  an  inch  thick.  Dip  them  in  a beaten  egg,  and 
in  bread-crumbs,  with  salt  and  pepper,  and  fry  them  in  lard  until  they  are 
nicely  browned. 
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BOILED  INDIAN  MAIZE. 


PUT  the  cars  into  boiling  water  with  salt  in  it,  and  boil  them  half 
an  hour. 
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SWEET  POTATOES. 


BOILED.— Wash  and  boil  with  the  skins  on,  forty-five  minutes.  They 
are  much  better  baked  than  boiled. 

BAKED.— Wash  and  wipe  dry,  and  bake  one  hour. 
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STEWED  TOMATOES. 


POUR  boiling  water  over  the  ripe  tomatoes.  Let  them  stand  in  it  five 
minutes,  and  then  peel  off  the  skins ; cut  them  into  slices,  and  put 
in  a stewpan  with  a little  salt,  pepper,  and  a spoonful  of  sugar.  Simmer 
two  hours,  stirring  often  to  prevent  burning.  Two  minutes  before  dishing 
stir  in  one  tablespoonful  of  butter. 


SLICED  TOMATOES. 


POUR  boiling  water  over  them,  and  then  peel,  and  slice  them.  Place 
them  on  a plate.  Pour  some  vinegar  on  them.  To  be  eaten  with 
sugar,  or  pepper,  or  flavoured  to  taste. 
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BAKED  TOMATOES. 


SCALD  and  peel  as  directed ; have  ready  an  earthen  dish,  into  which 
lay  a layer  of  tomatoes  (whole),  then  sprinkle  with  salt,  pepper,  and 
biscuit  crumbs ; then  another  layer  of  tomatoes,  and  sprinkle  again  with 
salt  and  pepper.  Cut  a spoonful  of  butter  into  small  pieces,  and  lay  on 
the  tomatoes,  and  then  cover  with  biscuit  crumb.  Bake  thirty  minutes. 


BOILED  SQUASH. 


CUT  the  squash  in  strips,  and  cut  out  the  soft,  stringy  part ; pare 
wash,  and  cover  with  boiling  water ; boil  twenty-five  minutes,  then 
turn  into  a colander  for  a few  minutes,  and  when  all  the  water  is  drained  off, 
put  it  back  in  the  basin  with  a little  salt,  pepper,  and  butter,  and  mash. 
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TO  STEW  CELERY. 


WASH  well,  and  cut  into  lengths  of  three  or  four  inches;  stew  them 
with  a little  broth  until  tender;  then  add  two  spoonfuls  of  milk, 
and  some  floured  butter  seasoned  with  salt  and  pepper,  and  simmei  all  together. 
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MACARONI. 


PROCURE  that  which  looks  white  and  clean.  When  it  is  to  be  used, 
examine  it  carefully,  as  there  are  sometimes  little  insects  inside.  Wash 
it,  and  put  it  in  a stewpan  in  cold  water  enough  almost  to  cover  it.  Add  a 
little  salt.  Let  it  boil  slowly  half  an  hour ; then  add  a gill  of  milk,  and  a 
small  piece  of  butter,  and  boil  it  a quarter  of  an  hour  more.  Then  put  it 
in  the  dish  in  which  it  is  to  go  to  the  table,  grate  old  cheese  over  it,  and 
heat  a shovel  red-hot,  and  hold  over  the  top  to  brown  it.  It  may  be  browned 
in  a stove,  but  if  the  dish  would  be  injured  by  it,  the  better  way  is  to  use 
the  shovel. 
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PLAIN  OMELET. 


BREAK  four  eggs  into  a large  bowl ; beat  them  thoroughly ; season  with 
salt  and  pepper ; take  a tablespoonful  of  flour,  and  mix  very  smoothly 
in  a small  teacupful  of  sweet  milk,  then  pour  it  into  the  bowl  with  the 
eggs,  and  beat  all  well ; have  ready  a frying-pan  very  hot,  with  a good  lump 
of  butter  melted  in  it.  Pour  in  the  omelet,  and  as  soon  as  it  becomes  “set  ’ 
in  the  middle,  turn  very  carefully.  Serve  hot. 


SCRAMBLED  EGGS. 


I^OUR  eggs,  one  tablespoonful  of  butter,  half  a teaspoonful  of  salt. 

^ Beat  the  eggs,  and  add  the  salt  to  them,  melt  the  butter  in  a 
saucepan.  Turn  in  the  beaten  eggs,  stir  quickly  over  a hot  fire  for  one 
minute,  and  serve. 
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FROTHED  EGGS. 


TAKE  the  yolks  of  eight  eggs,  and  the  whites  of  four,  and  beat  them 
up  with  a tablespoonful  of  water,  and  the  strained  juice  of  one  lemon. 
Sweeten  it  to  taste,  add  a pinch  of  salt,  and  then  fry  the  same  as  an 
omelet.  Have  ready  the  four  remaining  whites  whipped  to  a stiff  froth, 
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FROT H E D EGGS — continmiL 

with  a pound  of  pulverised  sugar,  and  flavoured'  with  vanilla,  or  lemonv 
Then  dish  the  omelet,  heap  the  frothed  egg  high  upon  it,  and  put  it  in 
.the  oven  for  a few  minutes  to  brown. 
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WELSH  RAREBIT. 


GRATE  cheese ; sprinkle  on  it  half  a teaspoonful  of  mustard,  the  fourth 
of  a teaspoonful  of  salt,  and  a speck  of  cayenne.  Heap  this  on  slices 
of  buttered  toast.  Put  in  the  hot  oven  for  a few  moments,  and  when  the 
cheese  begins  to  melt,  serve  at  once. 
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PASTRY. 


THE  flour  should  be  sifted.  The  best  looking  pastry  is  made  with  lard, 
but  it  is  not  so  healthy,  or  good  as  that  which  is  made  with  half  or 

two  thirds  butter.  Whichever  is  used,  rub  a third  of  it  into  the  flour,  but 

do  not  try  to  rub  out  every  lump ; the  less  the  hands  are  used,  the  better. 
Add  cold  water ; in  summer,  ice  water.  If  the  crust  is  shortened  wholly 
with  lard,  add  a teaspoonful  of  salt  to  a pound  of  flour,  and  a small 
teaspoonful  of  soda  to  every  three  pounds.  Sprinkle  the  salt  into  the  flour, 
and  dissolve  the  soda  in  the  water.  If  butter  only,  or  chiefly  is  used,  omit 
the  soda.  When  the  water  has  been  put  in,  stir  it  quickly,  rather  stiff 
with  a knife.  Do  not  mould  it ; it  will  make  it  tough,  but  when  it  is 

barely  stirred  together,  put  it  on  the  board,  roll  it  out,  lay  thin  shavings 

of  butter  on  every  part,  sprinkle  a little  flour  over  it,  and  roll  it  out  again, 
then  lay  on  butter  as  before.  To  avoid  much  handling  of  the  crust,  roll 
it  so  thin,  that  ah  the  butter  will  be  taken  up  by  two  or  three  times  rolling 
in.  When  it  is  all  rolled  in,  fold  up  the  crust  in  a long  roll,  and  double 
it,  laying  the  ends  together ; then  lay  it  aside,  and  cut  from  it  for  each 
pie.  In  rolling  out  for  the  plates,  press  the  pin  equally,  so  as  to  make  all 
parts  of  the  same  thickness,  and  as  nearly  circular  as  possible.  Have  the 
plates  ready  buttered,  or  greased  with  lard,  lay  in  the  crust,  and  see  that 
•all  parts  touch  the  plate.  Take  the  dish  upon  the  palm  of  the  left  hand,  and 
with  the  right  trim  the  edges,  holding  the  knife  under,  and  aslant,  and  so  cut 
the  crust  that  the  edge  of  the  dish  will  be  perfectly  covered. 

With  regard  to  the  proper  thickness  of  pie  crust — A pie  in  which  the 
fruit  forms  one  third  of  the  thickness,  and  the  two  crusts  the  other  two 
thirds,  although  it  may  look  nicer,  is  neither  so  healthful,  or  good  as  one 
made  with  thinner  crust  and  plenty  of  fruit.  Some  fruit  requiies  thicker 
crust  than  others;  for  apple,  peach,  &c.  it  should  be  thin  as  a plate,  for 
juicy  fruits,  such  as  berries,  cherries,  plums,  and  for  mince,  it  should  be  a 
little  thicker.  Lay  some  of  the  trimmings  round  the  rim  of  the  plate  to 
make  the  edge  of  the  pie  look  well,  and  put  the  rest  by  themselves,  and 
when  there  are  enough,  roll  them  out  for  an  under-crust.  In  making 
cherries,  currants,  &c.  into  pies,  use  deep  dishes,  and  be  careful  not  to  fill 
them  even  full,  as  the  syrup  will  boil  over,  and  thus  much  of  the  richness 
of  the  pie  be  lost.  There  is  one  way  to  prevent  the  loss  of  syrup.  After 
laying  in  the  fruit,  or  mince,  and  rolling  out  the  upper-crust,  wet  the  rim 
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PASTRY — continued. 

of  the  under-crust  all  round  with  cold  water,  not  omitting  a single  spot, 
(if  you  do  the  syrup  will  escape  at  that  spot),  and  sprinkle  a very  little 
flour  upon  it,  lay  the  trimming  upon  the  rim,  wet  and  flour  that  in  the 
same  manner,  then  lay  the  upper-crust  immediately  over,  and  press  it  down 
gently  upon  the  rim.  The  flour  and  water  act  as  a paste  to  fasten  the 
crusts  together.  Trim  the  edge  as  before,  and  prick  the  top  eight  or  ten 
times  with  a fork.  This  is  necessary  for  the  escape  of  steam,  and  without 
it,  the  closing  of  the  edge  wall  not  avail  to  keep  in  the  syrup.  It  is  a good 
way  to  invert  a teacup  in  the  centre  of  a juicy  fruit-pie.  A clammy  lower 
crust  is  neither  good  nor  digestible.  Therefore  never  fill  pies  made  of 
moist  materials  until  just  before  putting  them  into  the  oven.  Pie  crust 
becomes  yellow  from  standing  long  before  being  baked ; therefore  delay 
rolling  out  the  upper  crust  for  any  kind  of  pies  until  the  oven  is  nearly 
ready.  Pastry  should  be  baked  in  a quick  oven  to  be  light,  and  be 
slightly  browned  to  be  healthy.  It  is  difficult  to  make  flaky  crust  in  warm 
weather.  But  cooling  the  butter  and  water  with  ice,  and  making  up  the 
pastry  in  a cool  place  will  insure  tolerable  success. 
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RICH  PUFF  PASTE. 


FOR  a pound  and  a half  of  flour,  take  one  pound  of  butter;  divide  it 
into  three  parts,  and  reserve  a third  of  the  flour  for  use  in  rolling  in 
two  parts.  Rub  one  third  of  the  butter  into  the  flour,  add  water  enough 
just  to  make  it  a stiff  dough,  then  roll  it  out,  and  put  in  the  rest  of  the 
butter  as  in  former  directions. 
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GOOD  PLAIN  PIE  CRUST. 


ALLOW  one  heaping  handful  of  flour  for  a pie, 
of  lard  or  butter  for  each  handful. 


and  a tablespoonful 


ft  m M M o 

#0  * n.  m «.»  §.g 

m.  $ - * - ffl  £ 


fl  £ M 
& » « 
Sois  m 


apple  pie. 


LAY  the  apples,  after  paring  and  cutting  into  slices  and  coring,  into  a 
deep  dish  with  an  under-crust.  Grate  half  a nutmeg  over  it.  Add  a 
few  sticks  of  cinnamon,  a few  little  bits  of  butter,  and  lastly,  put  on  as  much 
sugar  as  your  judgment  directs.  Cover  it  and  close  the  edge,  so  that  the 
syrup  will  not  escape.  Bake  from  an  hour  and  a half  to  two  hours. 


PEACH  PIE. 


PARE  the  peaches,  but  do  not  take  out  the  stones.  Make  the  pie  in  a largo 
deep  dish,  and  close  the  edge  well  to  prevent  the  escape  of  the  syrup.. 
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RICH  MINCE  MEAT. 


TO  one  ox  tongue,  allow  a pound  of  suet,  a pound  of  currants,  another 
of  raisins,  a pound  and  a quarter  of  sugar,  half  a pound  of  citron, 
eight  large  apples ; a quart  of  water,  or  fruit  juice,  salt,  a nutmeg,  cinnamon, 
cloves,  the  juice  and  pulp  of  a lemon,  and  the  rind  chopped  fine.  Let  the 
meat  be  chopped  very  fine,  then  add  the  apples,  and  chop  them  fine  also. 
Put  the  sugar  into  the  water,  or  fruit  juice,  and  just  boil  it  up  so  as  to 
skim  off  the  top ; let  it  stand  a few  minutes,  and  then  pour  it  off  into  a 
pan  containing  all  the  other  ingredients.  Be  careful  in  pouring  it,  not  to 
disturb  any  sediment  there  may  be  from  the  sugar. 
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MOCK  MINCE  PIE. 


ONE  cup  treacle,  one  of  chopped  raisins,  one  of  chopped  walnuts,  and 
one  cup  of  water.  Butter  size  of  an  egg.  Four  biscuits  crushed  fine. 
One  tablespoonful  of  vinegar.  Spice  as  with  mince  meat  pies.  Mix  and 
simmer.  When  cooked  make  the  pastry,  and  put  in,  and  bake. 


MAKE  a rich  paste  of  a pound  of  flour ; rub  in  part  of  the  butter,  cut 
the  white  of  an  egg  to  a stiff  froth ; reserve  half  a spoonful  of  it, 
and  stir  the  rest,  and  the  water  into  the  flour  with  a knife;  then  proceed 
to  roll  in  the  remainder  of  the  butter  in  the  usual  way.  Cut  rounds  in 
the  paste  of  the  size  you  wish  to  have  them,  and  twice  as  many  as  you 
intend  to  have  of  puffs.  Then  cut  out  of  half  of  them,  a small  round  in  the 
centre,  so  as  to  leave  a circular  rim  of  crust.  Take  up  these  rims  with  a 
wide-bladed  knife,  and  lay  them  upon  the  large  rounds,  so  as  to  form  a 
raised  edge,  and  with  the  knife,  thus  prepared,  lay  them  on  tin  sheets.  Take 
a feather,  and  lightly  brush  the  edges  with  a little  of  the  reserved  white 
of  egg.  This  will  make  them  brown  nicely.  Bake  them  in  a quick  oven. 
When  all  are  baked  put  some  jam  into  the  centre. 
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PUFFS. 
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TREACLE  PIE. 


ONE  teacupful  of  treacle,  one  egg  well  beaten  up.  Beat  one  tablespoonfuf 
of  flour  into  the  treacle,  two-thirds  of  a tablespoonful  of  vinegar,  and 
a little  nutmeg.  Mix  well  together,  and  bake  in  the  oven. 
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DIRECTIONS  ABOUT  PUDDINGS. 


THE  eggs  for  all  sorts  of  puddings  should  be  well  beaten.  If  hot  milk 
is  used,  the  eggs  should  be  added  after  all  the  other  ingredients.  When 
suet  is  used  in  puddings,  it  should  be  chopped  as  fine  as  possible.  For  a 
pudding  cloth,  the  seam  should  be  stitched  close  with  a coarse  thread  on 
one  side,  and  then  turned  and  stitched  again  on  the  other,  m order 
to  secure  the  pudding  from  the  water.  When  used,  let  the  seam  be 
outside.  A strong  twine,  a yard  long,  should  be  sewed  on  about  three 
inches  from  the  top  of  the  bag  or  cloth.  When  it  is  to  be  used,  wring  it 
in  cold  water,  and  sprinkle  the  inside  thick  with  flour.  It  may  be  spread 
with  butter,  and  then  floured.  After  which  lay  it  in  a dish ; pour  in  the 
batter,  and  tie  up  the  bag  or  cloth  quickly,  drawing  the  string  as  tightly 
as  possible.  Allow  a little  room  for  the  pudding  to  swell.  Lay  it 
immediately  into  the  boiling  pot,  and  after  ten  minutes,  turn  it  over  to 
prevent  the  flour  from  settling  on  one  side.  If  there  is  fruit  in  the  pudding, 
it  should  be  turned  three  or  four  times  during  the  first  half  hour.  Keep 
it  covered  by  adding  boiling  water  if  necessary,  and  be  careful  that  it  boils 
steadily.  If  it  does  not,  the  pudding  will  be  watery.  When  you  take  it  up, 
plunge  it  for  a moment  in  a pan  of  cold  water,  then  pour  off  the  water, 
untie  the  twine,  and  gently  lay  back  the  top  of  the  bag.  Have  a dish 
ready,  and  turn  the  pudding  out  upon  it. 
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PUDDING  SAUCE. 


rnO  four  large  spoonfuls  of  fine  white  sugar,  put  two  of  butter,  one  of 
I flour,  and  stir  them  together  to  a cream  in  an  earthen  dish.  Cut 
the  white  of  an  egg  to  a stiff  foam,  and  add  it ; then  pour  into  the  dish 
a gill  of  boiling  water,  stirring  the  mixture  very  fast.  Put  it  into  the  sauce 
tureen,  and  add  essence  of  lemon,  or  grate  nutmeg  over  the  top. 
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COLD  SAUCE. 


TAKE  the  same  measure  of  butter  and  sugar  as  given  in  the  receipt 
above  about  pudding  sauce,  and  stir  them  to  a cream.  Omit  the 
flour;  but  add  the  white  of  egg.  i 


PUT  a saucepan  of  warm  water  on  the  fire  to  boil.  Take  half  a pound  of 
beef  suet,  put  it  on  the  chopping  board,  cut  away  all  the  skin,  and 
chop  up  the  suet  as  finely  as  possible  with  a sharp  knife.  Take  half  a 
pound  of  currants,  wash  them  clean  in  water,  and  rub  them  dry  in  a 
cloth.  Take  out  the  stones  if  there  are  any  in  the  currants.  Pick  over 
half  a pound  of  sultana  raisins,  and  if  large,  stone  them.  Place  a wire 
sieve  over  a piece  of  paper.  Take  some  crumbs  of  bread  and  rub  it  through 
the  sieve.  There  should  be  a quarter  of  a pound  of  bread-crumbs.  Take 
a quarter  of  a pound  of  mixed  peel : citron,  lemon,  and  orange,  and  cut  it 

up  into  small  pieces.  Put  a quarter  of  a pound  of  flour  into  a basin,  and 

add  to  it  the  chopped  suet,  and  half  a teaspoonful  of  salt.  Rub  the  suet 

well  into  the  flour.  Be  careful  not  to  leave  any  lumps.  Add  now  the 

bread-crumbs,  the  currants  and  raisins,  half  a pound  of  moist  sugar,  and 
the  pieces  of  candied  peel,  and  mix  all  well  together.  Take  a lemon, 
wipe  it  clean  in  a cloth,  and  grate  the  rind  of  it  into  the  basin.  Grate 
half  a nutmeg  into  the  basin,  and  add  two  ounces  of  almonds  (previously 
blanched  and  chopped  up  finely).  Break  four  eggs  into  a basin  and  add  to 
them  one  gill  of  milk  and  a wineglassful  of  brandy.  Stir  this  into  the 
ingredients  in  the  basin,  mixing  them  all  together.  Take  a strong  pudding 
cloth,  sprinkle  about  a teaspoonful  of  flour  over  it,  and  lay  it  in  a basin. 
Turn  the  mixture  from  the  basin  into  the  centre  of  the  floured  cloth.  Tie 
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PLUM  PUDDING. 
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PLUM  PUDDING — continued. 

the  pudding  tightly  in  the  cloth  with  a piece  of  string.  When  the  water  in  the 
saucepan  is  quite  boiling,  put  the  pudding  in,  and  let  it  boil  for  five  hours. 
For  serving  take  the  pudding  out  of  the  cloth,  and  turn  it  on  to  a hot  dish. 

FOR  BRANDY,  OR  WINE  SAUCE. 

Put  three  yolks  of  eggs  into  a small  stewpan,  add  a dessertspoonful 
of  castor  sugar,  one  gill  of  cream  or  milk,  and  a wineglassful  of  brandy  or 
sherry,  and  whisk  all  well  together.  Fill  a saucepan  half  full  of  hot  water, 
and  put  it  on  the  fire.  Stand  the  stewpan  in  the  saucepan  of  hot  water  and 
whisk  the  sauce  well  for  about  six  or  eight  minutes.  Be  careful  that 
the  sauce  does  not  boil,  or  it  will  curdle.  After  that,  take  the  stewpan 
out  of  the  saucepan.  Pour  the  sauce  over  the  plum  pudding  or  into  a sauce 
boat  for  serving. 
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PLAIN  RICE  PUDDING. 


TAKE  a dish,  and  butter  it  well  inside..  Take  one  ounce  and  a half  of 
rice,  and  wash,  it  well  in  two  or  three  waters.  Put  the  rice  into  the 
"buttered  dish,  and  sprinkle  over  it  a tablespoonful  of  moist  sugar.  Fill 
half  full  with  milk. 

Nutmeg  may  be  grated,  or-  pounded  cinnamon  be  sifted  over  the  top 
of  the  pudding  before  it  is  put  into  the  oven.  Put  the  dish  into  the  oven, 
and  bake  for  two  hours.  Watch  it  occasionally,  and  as  the  rice  soaks  up  the 
milk,  more  milk  should  be  added  (carefully  lifting  up  the  skim  and  pouring 
the  milk  in  at  the  side)  so  as  to  keep  the  dish  well  filled  towards  the  end. 
It  is  then  ready  for  serving. 
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RAILWAY  PUDDING. 


ONE  cup  of  flour,  one  cup  of  sugar  (breakfast  cup),  one  teaspoonful  of 
baking  powder,  two  eggs,  a pinch  of  salt,  a little  milk.  Bake  in  well 
buttered  tin  for  fifteen  or  twenty  minutes. 
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VICTORIA  PUDDING. 


TAKE  one  bottle  of  fruit,  and  boil  it  with  a breakfastcupful  of  sugar. 

Mix  the  yolks  of  four  eggs  with  the  fruit,  and  put  in  a pie  dish,  then 
beat  the  whites  of  the  four  eggs  to  a stiff  froth,  adding  one  small  cup  of  fine 
white  sugar,  and  a few  drops  of  any  essence,  and  spread  it  smoothly  over  the 
top  of  the  fruit  in  the  dish,  then  slightly  brown  in  the  oven. 
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TREACLE  PUDDING. 


PUT  a large  saucepan  of  warm  water  on  the  fire  to  boil.  Take  a quarter 
of  a pound  of  suet,  put  it  on  a board,  cut  away  the  skin,  and  chop 
up  the  suet  as  finely  as  possible.  Put  one  pound  of  flour  into  a basin 
with  a little  salt,  and  one  teaspoonful  of  baking  powder.  Add  the  chopped 
suet,  and  one  teaspoonful  of  ground  ginger,  and  mix  all  well  together  with 
a spoon.  Put  a quarter  of  a pound  of  treacle  into  a basin  with  a quarter 
of  a pint  of  milk  and  one  egg,  and  mix  them  together.  If  liked,  lathei 
more  treacle  can  be  added.  Stir  this  into  the  mixtuie  in  the  basin,  and  add 
more  milk  if  required  to  make  the  pudding  moist.  When  the  pudding  is 
mixed  it  should  be  rather  stiff.  Take  a large  basin,  grease  it  well  inside, 
and  pour  the  mixture  into  it.  Pe  careful  that  the  basin  is  full,  foi  if  not 
quite  full  the  water  will  get  into  it,  and  spoil  the  pudding.  Sprinkle  some 
flour  over  the  top  of  the  pudding,  put  a cloth  over  it,  and  tie  it  tightly 
down  with  a piece  of  string,  just  below  the  rim  of  the  basin,  and  tie  the 
corners  of  the  cloth  together.  When  the  water  in  the  saucepan  is  quite 
boiling,  put  the  pudding  in  and  let  it  boil  for  two  hours.  For  serving, 
take  the  pudding  out  of  the  saucepan,  take  off  the  cloth,  place  a hot  dish 
over  the  pudding,  and  turn  it  carefully  out  of  the  basin. 


mM * ^ m 
m nut  ffl  # & 

a,#*  z m ^ t.Wc 
" — A % !>]  II 
9K02  m n m m 
M —■  Z in  13  $ 
,h#,S 


A 


m ra  & « 

A HoA  & m - «s 

%c  ffl  M W £ A fc 
T $£  — « AT 


;,A$:  ife  ... 

— & 

M 35  f 


^ Vyu  fq  ^ ^ vm  YSj  'xL-o  ^ 

hoP.itt  » 5S  4-  T 

-V  -H-  I * xv  J.TT  JjRCt  /ru  : VrC  sSgs  it  AT*  CA 


D A % & ffioW 
a * ft,  an  s “ 


m * m 

^ m «•  4^ 


..ft- 

aio^: 

k # f&  P PT  f I .35  ffl  W 

B <£], A f®  An  ® Sc  » & .. 

* mu  »f  in  # vl  # s T tr-*- 


94  — 


§f  f a h.b$.ib 

it  a ®c  12  ss:  ®s  % @0w  tn  it 

If  $t  % 4 ffc  A X a * 7'  ftf0£  3£  # n £) 

te  *!  «B  ffi.Sl#  182  Jt.gft  IP  H 4 $1  ft  4 

ffi  $ » f?  % ® &,*,«  4 j»  %,m  m m m 

^o».*.<B  afe^OKSSlIfc^BsT 


BLANC  MANGE. 


PUT  one  quart  of  milk  into  a saucepan  with  three  ounces  of  loaf  sugar, 
and  one  inch  of  the  stick  of  cinnamon,  or  the  peel  of  a quarter  of  a 
lemon  for  flavouring.  Put  on  the  fire  to  boil.  Put  four  tablespoonfuls 
of  cornflour  into  a basin,  and  mix  it  smoothly  with  a tablespoonful  of  cold 
milk.  When  the  milk  in  the  saucepan  is  quite  boiling,  stir  in  the  cornflour 
quickly,  and  let  it  boil  for  two  minutes,  stirring  continually.  Be  careful 
not  to  let  it  get  lumpy.  Take  a basin  or  mould,  and  rinse  it  out  in  cold 
water.  Now  take  the  piece  of  cinnamon  or  lemon-peel  out  and  pour  the 
cornflour  into  the  basin,  and  stand  it  aside  to  cool.  When  the  blanc  mange 
is  quite  cool,  turn  it  out  of  the  basin  on  to  a dish,  and  it  is  ready  for- 
serving.  It  may  be  served  with  jam  or  with  custard  sauce,  which  is  made 
as  follows. 
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CUSTARD  SAUCE  FOR  BLANC 
MANGE,  OR  OTHER  DISH. 


BREAK  a whole  egg  in  a basin,  and  whip  it  up  well.  Add  half  a teaspoonful 
of  pounded  sugar,  add  one  gill  (quarter  pint)  of  milk,  and  six  drops 
of  vanilla  essence.  Pour  all  the  mixture  into  a jug,  or  gallipot.  Get  a 
large  saucepan  of  hot  water  and  put  it  on  the  fire.  Stand  the  jug  in  a 
saucepan.  The  water  must  be  only  half  way  up  the  jug.  Stir  the  mixture  in 
the  jug  with  a wooden  spoon.  As  soon  as  the  mixture  has  thickened,  take 
the  jug  out  of  the  saucepan,  pour  the  custard  round  the  blanc  mange,  and  it 
is  ready  for  serving. 
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ARROW  ROOT  BLANC  MANGE. 


THREE  large  spoonfuls  of  pure  arrowroot,  a quart  of  milk,  a large 
spoonful  of  fine  sugar,  a little  salt.  Reserve  a gill  of  milk  to  wet 
the  arrowroot,  and  boil  the  rest.  When  it  boils  up,  stir  in  the  arrowroot, 
and  boil  it  up  again  a minute  or  two ; add  the  sugar  and  salt,  and  put  it 
into  a mould, 
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CUSTARD  PUDDING. 


LINE  a dish  throughout  with  paste.  The  pudding  can  be  made  without 
paste  if  preferred;  in  which  case  the  dish  must  be  buttered  inside. 

Break  four  eggs,  put  the  yolks  into  a basin,  with  the  whites  of  two 
eggs,  and  beat  them  well  together  (the  others  put  aside).  Add  a tablespoonful 
of  castor  sugar.  Stir  one  pint  of  cold  milk  in  with  the  eggs,  and  a quarter 
of  a spoonful  of  salt.  Pour  this  custard  into  the  dish  lined  with  paste. 
Grate  half  a teaspoonful  of  nutmeg  over  the  top.  Put  into  a moderate 
oven  and  bake  for  half  an  hour. 
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BAKED  CUSTARD. 


BOIL  a quart  of  milk  with  a stick  of  cinnamon  in  it,  then  set  it  off 
from  the  fire,  and  while  it  cools  a very  little,  beat  five  or  six  eggs, 
with  three  large  spoonfuls  of  fine  sugar ; then  stir  the  milk  and  eggs  together, 
and  pour  into  custard-cups,  or  into  a single  dish,  and  put  in  the  oven  to 
bake,  with  a slow  fire. 
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CUSTARD. 


PUT  a quart  of  milk,  except  two  gills,  to  boil  in  a kettle  of  water  ; with 
the  reserved  milk  mix  three  large  spoonfuls  of  flour  till  it  is  entirely 
smooth ; add  a little  salt,  and  when  the  milk  boils,  stir  it  in.  Let  the 
mixture  remain  in  the  boiling  kettle  half  an  hour,  or  longer,  but  remember 
to  stir  it  often.  Beat  one  or  two  eggs  with  two  or  three  spoonfuls  of  sugar, 
and  stir  in ; then  take  the  custard  out,  and  when  it  has  stood  a few  minutw 
to  cool,  add  any  essence. 
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PRESERVED  GINGER  PUDDING. 


0|  TIR  six  ounces  of  butter,  and  six  ounces  of  flour  over  a slow  fire.  Have 
O ready  a pint  and  a half  of  boiling  milk,  and  mix  it  gradually  with 
the  above  over  the  fire.  Add  the  beaten  yolks  of  six  eggs,  and  half  a pound 
of  preserved  ginger  cut  up  fine,  with  the  syrup  belonging  to  it,  and  a little 
powdered  sugar.  Well  whisk  the  whites  of  the  eggs,  add  them  the  last 
thing,  place  the  pudding  in  a mould,  and  let  it  steam  one  hour  and  a half. 
Half  the  quantity  is  enough  for  a moderate  sized  pudding. 
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CUP  PUDDINGS. 


BEAT  three  ounces  of  butter  to  a cream,  add  to  it  two  ounces  of  pounded 
sugar,  stir  in  three  ounces  of  flour,  and  mix  it  with  half  a pint  of  milk. 
Put  the  mixture  into  buttered  cups,  and  bake  them  for  twenty  minutes. 
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CARROT  PUDDING. 


BOIL  three  quarters  of  a pound  of  carrots,  and  pulp  them,  add  half  a 
pound  of  bread  crumbs,  a quarter  of  a pound  of  stoned  raisins,  four 
ounces  of  suet  chopped  very  fine,  a little  nutmeg,  and  three  ounces  of  sugar 
pounded.  Well  beat  the  three  eggs,  and  add  them  to  a sufficient  quantity 
of  milk  to  make  the  ingredients  into  a thick  batter,  then  put  it  into  a 
buttered  pie-dish  and  bake  it  for  one  hour.  When  done,  turn  it  out,  and 
sift  sugar  over  it. 
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CHEESE  PUDDING. 


WELL  beat  two  eggs,  add  to  them  a teacupful  of  cream,  or  milk,  a little 
salt  and  pepper,  and  two  large  spoonfuls  of  rich  grated  cheese. 
Mix  all  well  together,  and  bake  for  twenty-one  minutes  in  a quick  oven. 
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BLACK-CAP  PUDDING. 


BEAT  three  tablespoonfuls  of  flour  into  one  pint  of  milk  until  quite 
smooth ; then  strain  it  into  a stewpan,  and  simmer  it  over  the  fire 
until  it  thickens ; stir  in  two  ounces  of  blitter,  and  when  cold,  add  the  yolks 
of  four  eggs  well  beaten  and  strained,  and  half  a pound  of  currants,  washed 
and  dried.  Put  the  batter  into  a buttered  cloth,  tie  it  tightly  together, 
and  plunge  it  into  boiling  water,  moving  it  about  for  a few  minutes  that 
it  may  be  well  mixed,  or  it  may  be  boiled  in  a buttered  basin.  To  be 
boiled  for  an  hour. 
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STEAMED  ARRO W ROOT  PUDDI N G. 


MIX  two  and  a half  tablespooufuls  of  arrowroot,  smooth  in  a few  spoonfuls 
of  cold  milk.  Stir  into  it  the  remainder  of  a pint  of  milk.  Add 
four  well  beaten  eggs,  and  sugar,  and  flavouring  to  taste,  put  it  into  a 
buttered  basin,  tie  it  securely  over,  and  steam  it  for  one  hour,  with  the  lid 
of  the  saucepan  closed  tightly. 
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PLAIN  SUET  PUDDING. 


/^HOP  four  ounces  of  beef  suet  very  fine,  and  mix  it  with  one  pound  of 
vT  flour  and  a pinch  or  two  of  salt,  and  work  the  whole  into  a smooth 
paste  with  about  half  a pint  of  water.  1 ie  the  pudding  in  a pudding  cloth, 
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PLAIN  HURT  PUDDING— miimued. 

ami  when  done,  which  will  be  in  the  course  of  two  and  a half,  or  three 
hours,  cut  it  in  slices,  and  put  butter  between  each  slice.  Or  boil  it  in 
a buttered  basin,  turn  it  out  when  done,  and  serve  it  whole,  and  without 
butter.  One  or  two  beaten  eggs  added  to  the  above,  with  a less  quantity 
of  water,  may  be  used. 
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BOILED  BATTER  PUDDING. 


PUT  a saucepan  of  water  on  the  fire  to  boil.  Put  six  ounces  of  flour  into 

a basin,  and  mix  half  a saltspoonful  of  salt  with  it.  Break  three  eggs 

into  the  flour,  and  beat  them  well  together.  Add  by  degrees  one  pint  of  milk, 
stirring  very  smoothly  all  the  time,  until  the  batter  is  well  mixed.  Take 
a basin,  and  grease  it  inside  with  butter.  Stir  the  batter,  and  then  pour 

it  into  the  basin.  Wring  out  a pudding  cloth  in  warm, -and  then  cold 

water,  and  flour  it  well.  Place  the  cloth  over  the  batter,  and  tie  it  on 
securely  with  a piece  of  string,  just  below  the  rim  of  the  basin.  Tie  the 
four  corners  of  the  cloth  over  the  top.  When  the  water  in  the  saucepan 
is  quite  boiling,  put  in  the  pudding,  and  let  it  boil  for  an  hour  and  a half. 
For  serving,  take  the  basin  out  of  the  saucepan,  take  off  the  cloth,  and  turn 
the  pudding  carefully  out  on  a hot  dish. 
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GINGER-BREAD  PU  DDING. 


GRATE  six  ounces  of  stale  bread,  and  mix  it  with  six  ounces  of  suet, 
chopped  very  fine,  and  two  ounces  of  flour.  Add  a teaspoonful  of 
ground  ginger,  and  mix  all  well  together  with  half  a pound  of  treacle.  Put 
it  into  a mould,  and  boil  for  two  hours. 
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SNOW  BALL  PUDDING. 


rilAKE  halt'  a pound  of  rice,  and  pick  out  all  imperfections  from  it  and 
! wash  clean  in  two  or  three  waters.  Put  the  rice  in  a large  stewpan 

with  a quart  of  water  or  milk,  cover  the  pan,  and  let  it  boil  gently  for 
one  hour,  or  until  the  water  or  milk  is  all  absorbed.  Dip  some  teacups  into 
cold  water,  till  them  with  the  boiled  rice,  and  press  it  to  their  shape.  Then 
turn  them  out  on  a dish,  and  serve  with  butter  and  sugar. 
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OMNIBUS  PUDDING. 


RATE  four  ounces  of  carrots,  and  the  same  quantity  of  potatoes,  and 
I add  them  to  four  ounces  of  raisins  stoned,  and  four  ounces  of  currants 
washed  and  dried,  and  four  ounces  of  suet  chopped  very  line,  aud  a quarter 
of  an  ounce  of  line  moist  sugar ; flavour  with  a little  grated  nutmeg,  and 
add  a pinch  of  salt.  Put  it  into  a basin,  and  boil  it  four  hours.  When 
done,  turn  out,  aud  serve  with  sauce. 
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MADEIRA  PUDDING. 


WELL  beat  two  eggs,  and  stir  them  into  their  weight  in  flour,  and  th  ir 
weight  in  sugar,  pounded  fine,  and  mix  the  whole  with  two  ounces 
of  butter  warmed.  Bake  the  puddings  in  cups,  or  moulds,  for  fifteen 
minutes,  and  serve  with  sweet  sauce. 
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OATMEAL  PUDDING. 


STIR  one  cupful  of  oatmeal  and  one  teaspoonful  of  salt  into  one  quart 
of  boiling  water,  and  cook  for  two  hours ; then  add  fully  a pint  of 
milk,  and  cook  for  thirty  minutes  longer.  Turn  into  a mould  and  set 
away  to  cool. 
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TO  MAKE  HASTY  PUDDING. 


PUT  half  a pint  of  fresh  milk  into  a saucepan  to  boil ; beat  an  egg, 
yolk  and  white  together  well , add  to  it  a good  tablespoonful  of  flour, 
and  a little  salt,  beat  the  egg  and  flour  together  with  a little  cold  milk  to 
make  a batter.  Pour  it  into  the  boiling  milk,  and  keep  stirring  it  until  it 
is  well  boiled  together  for  twenty  minutes. 
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HAGGIS. 


MINCE  the  heart,  tongue,  and  part  of  the  liver  of  a sheep  with  ratliei 
more  than  half  the  weight  in  fat  hacon ; add  to  it  the  crumbs  of  half 
a pound  of  bread  grated,  two  anchovies  chopped  very  fine,  the  rind  of  two 
or  three  limes,  grated,  a little  pepper  and  salt,  a glass  of  wine,  and  two 
eggs  well  beaten.  Stir  it  thoroughly  together,  put  it  into  a well  buttered 
mould,  boil  it  for  two  hours,  place  it  on  a dish,  and  serve. 
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PANCAKES. 


TAKE  three  ounces  of  flour  and  put  it  in.  a basin.  Add  half  a 
saltspoonful  of  salt,  and  mix  it  well  into  the  flour.  Break  two  eggs 
into  the  flour,  and  add  a dessertspoonful  of  milk,  and  mix  all  well  together 
with  a wooden  spoon.  Stir  in  gradually  half  a pint  of  milk,  making  the 
mixture  very  smooth.  Let  this  mixture  stand  before  frying  it  into  pancakes.. 
Put  a frying-pan  on  the  fire,  and  put  into  it  a piece  of  lard  the  size  of  a nut, 
and  let  it  get  quite  hot,  but  it  must  not  burn.  Pour  into  the  frying-pan  two 
large  tablespoonfuls  of  the  batter,  and  let  it  run  thinly  all  over  the  pan. 
When  the  pancake  has  become  a light  brown  on  one  side,  shake  the  pan,  and 
toss  the  pancake  over,  to  brown  the  other  side  the  same..  Stand  a plate  in  front 
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PANCAKES— continued. 

of  the  fire  to  heat.  When  the  pancake  is  fried,  turn  it  on  to  the  heated  plate, 
squeeze  about  fifteen  drops  of  lemon  juice,  and  sprinkle  a teaspoonful  of  moist 
sugar  over  it.  Then  roll  up  the  pancake,  and  place  it  on  the  edge  of  the  plate, 
so  as  to  leave  room  for  the  remainder  of  the  pancakes.  Fry  all  the  pancakes  in 
this  manner,  adding  each  time  a piece  of  lard  the  size  of  a nut.  For  serving, 
arrange  the  pancakes  on  a hot  dish,  placing  one  on  the  top  of  the  other. 
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RICE  WAFFLES. 


RUB  through  a sieve  two  large  cups  of  warm  boiled  rice ; add  to  it  a 
tablespoonful  of  dry  flour,  two-thirds  of  a teaspoonful  of  salt,  two 
teaspoonfuls  of  baking  powder.  Beat  separately  the  yolks  and  whites  of 


RICE  W A F F L E 8 — continued. 

three  eggs;  add  to  the  yolks  three  gills  of  milk,  work  it  into  the  flour, 
then  add  an  ounce  of  melted  butter ; beat  the  whites  of  the  eggs  thoroughly  ; 
mix  the  whole  together.  Heat  the  waffle-iron,  and  grease  it  evenly ; poui 
the  batter  into  the  half  of  the  iron  over  the  range  until  nearly  two-thirds 
full,  cover,  allow  to  cook  a moment,  then  turn  and  brown  slightly  on  the 
other  side. 
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BATTER  FOR  FRITTERS. 


MIX  eight  ounces  of  fine  flour  with  about  half  a pint  of  water  into  a 
smooth  batter,  dissolve  two  ounces  of  butter  over  a slow  fire,  and 
then  stir  it  by  degrees  into  the  flour.  Then  add  the  whites  of  two  eggs 
whisked  to  a stiff  froth  and  stir  them  lightly  in. 
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ORANGE  FRITTERS. 


PEEL  three  large  oranges,  then  cut  them  across  into  slices,  pick  out  the 
seeds,  and  dip  each  slice  of  orange  into  a thick  batter.  Fry  them 
nicely,  and  serve  them  with  sugar  sifted  over  each. 
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ITALIAN  FRITTERS. 


(^UT  stale  bread  into  slices  an  inch  thick,  and  soak  them  in  a custard 
J made  with  two  eggs  and  a pint  of  milk ; then  fry  a light  brown  in 
boiling  lard,  and  serve  with  sauce.  Have  the  dishes  very  hot. 
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PLAIN  FRITTERS. 


BEAT  to  a froth  two  eggs,  and  stir  into  this  half  a pint  of  milk,  one 
teaspoonful  of  salt,  and  two  cups  of  flour;  beat  this  lightly,  and  diop 
by  teaspoonfuls  into  boiling  lard,  and  fry  a light  brown. 
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CHEESE  FRITTERS. 


THREE  ounces  of  flour,  one  egg,  one  gill  of  tepid  water,  three  ounces  of 
grated  cheese,  a little  pepper  and  salt,  and  one  ounce  of  butter.  The 
flour  and  condiments  are  put  into  a basin,  and  the  water  added  by  degrees. 
Then  the  cheese  with  the  yolk  of  the  egg  is  added,  and  last  the  white 
beaten  to  a stiff  froth.  Drop  this  by  spoonfuls  into  boiling  lard,  and  cook 
three  minutes.  The  results  are  golden-brown  balls,  as  big  as  a fist,  with 
the  flavour  of  the  cheese. 
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OMELET  FRITTERS. 


MAKE  two  or  three  thin  omelets ; cut  them  into  small  pieces,  and  roll 
them  into  the  shape  of  olives ; when  cold,  dip  them  into  batter, 
and  fry. 
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PLANTAIN  FRITTERS. 


PARE  six  plantains.  Cut  each  one  in  two,  and  split  each  half.  Put  the 
pieces  of  plantain  into  a bowl  with  two  tablespoonfuls  of  sugar,  and 
three  tablespoonfuls  of  orange  juice,  and  let  this  preparation  stand  for  an 
hour.  Make  a batter.  Dip  the  slices  of  plantain  into  it,  coating  each  slice 
thoroughly.  Lift  the  slices  with  a fork,  drop  them  into  the  hot  fat,  and 
cook  for  three  minutes.  As  soon  as  the  fritters  are  done,  take  them  from 
the  fat,  and  drain  them  on  paper.  Arrange  them  in  a circle  on  a flat  dish, 
sift  powdered  sugar  over  them,  and  serve  very  hot. 
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PEACH  FRITTERS. 


PEEL  the  peaches,  .and  cut  them  in  quarters.  Dip  them  in  batter,  and 
fry.’  Serve  hot  with  sugar  sprinkled  over  them. 
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PEACH  FRITTERS. 


PARE  and  core  six  ripe  pears.  Cut  them  in  round  slices  about  one 
third  of  an  inch  thick  (or  they  may  be  cut  in  quarters)  and  lay  them 
in  a bowl.  Sprinkle  over  these  three  tablespoonfuls  of  sugar,  one  fourth  of 
a grated  nutmeg,  and  the  juice  of  two  or  three  limes.  Let  them  stand 


PEACH  FRITT E RS —continued. 


for  half  an  hour  or  more.  Make  the  fruit-fritter  batter  and  proceed  as  in 
plantain  fritters,  frying  for  three  minutes.  As  soon  as  the  fritters  are  done, 
drain  them  on  paper.  Arrange  them  on  a plate  and  sift  sugar  over  them  and 
serve  very  hot. 
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PINE-APPLE  FRITTERS. 


P 


ARE  and  slice  the  pineapple,  and  cut  the  slices  into  small  pieces;  and 
proceed  as  in  pear  fritters. 


RASPBERRY  CREAM,  WITHOUT 

CREAM. 


POUND  and  sift  a quarter  of  a pound  of  sugar,  mix  it  with  a quarter 
of  a pound  of  raspberry  jam  or  jelly,  and  the  whites  of  four  eggs.  All 
to  be  beaten  together  for  an  hour,  and  then  put  in  lumps  in  a glass  dish. 
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CHOCOLATE  CREAM. 


BREAK  a bar  of  chocolate  into  small  pieces,  and  pour  over  it  a pint 
and  a half  of  milk,  let  it  remain  until  it  is  dissolved,  and  then  boil  it 
slowly  for  ten  minutes.  Well  beat  the  yolks  of  five  eggs  with  a spoonful 
and  a half  of  moist  sugar,  mix  it  with  the  milk,  and  pour  it  into  cups. 
Stand  them  in  a stcwpan  of  boiling  water,  which  must  only  cover  half  way 
to  the  edge  of  the  cup,  and  let  them  remain  simmering  twenty  minutes 
with  the  cover  of  the  stewpan  kept  on.  When  done,  place  them  in  a very 

cold  place. 
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GROUND  RICE  CREAM. 


MIX  four  tablespoonfuls  of  ground  rice  very  smooth  with  a spoonful  or 
two  of  milk,  add  the  yolks  of  four  well  beaten  eggs,  and  the  whites 
of  two,  or  add  about  two  ounces  of  pounded  sugar,  boil  a pint  of  milk, 
pour  it  over  the  rice  and  eggs,  boil  it  three  minutes,  and  put  it  into  a 
mould.  When  turned  out,  serve  with  either  custard  or  preserves. 


SET  a quart  of  milk  over  the  fire  to  boil,  stir  it  occasionally ; well  beat 
five  eggs,  and  stir  them  gradually  into  one  quart  of  boiling  milk, 
adding  six  ounces  of  sugar,  stir  it  for  five  or  six  minutes,  and  then  set  it 
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PINE-APPLE  ICE  CREAM. 


to  cool.  Bruise  a pineapple,  strain  the  juice,  add  it  to  the  cream  when 
cool;  and  freeze  it. 
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CHOCOLATE  ICE  CREAM. 


MAKE  a pint  of  milk  very  hot,  sweetened  with  half  a pound  of  best 
sugar ; then  stir  carefully  into  it  the  yolks  of  eight  well  beaten  eggs, 
and  half  a pint  of  strong  chocolate.  The  chocolate  is  made  as  follows  :— 

Cut  a cake  of  chocolate  in  very  small  pieces,  boil  a pint  of  water. 
When  it  is  at  boiling  point,  add  the  chocolate ; mill  it  off  the  fire  until 
quite  melted.  Then  place  it  on  a gentle  fire  till  it  boils.  Pour  it  into 
a basin,  and  it  will  keep  for  some  days.  When  it  is  required,  put  a spoonful 
or  two  into  fresh  milk,  boil  it  with  sugar,  and  mix  it  well.  Mill  it  to  a 
fine  froth. 

After  this  put  it  into  a jug,  stand  it  in  boiling  water  over  a clear  fire> 
and  stir  it  one  way  until  the  eggs  are  set  in  the  milk,  but  do  not  let  it  boil, 
then  strain  it  through  a fine  silk  sieve,  and  stir  into  it  about  half  a pint 
of  thick  cream.  Freeze  and  mould  it  as  other  ice  creams. 
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DIRECTIONS 

CAKES. 


WHEN  making  pies  and  cakes,  the  first  thing  to  be  done  is  to  build 
the  fire  and  get  the  oven  just  right.  Then  sift  the  flour  and 
measure  it ; count  and  break  the  eggs ; measure  everything  that  is  to  be 
put  into  the  cake ; lard  the  pans,  and  line  them  with  paper.  If  butter  is 
put  into  the  cake,  the  order  in  which  the  different  ingredients  should  be 
put  in  is  as  follows,  viz. — Beat  the  butter  to  a cream,  and  then  add  the 
sugar  gradually,  then  spice  and  any  kind  of  liquor  which  you  use,  then 
the  milk,  then  the  eggs  well  beaten,  then  the  flour,  in  which  always  mix 
thoroughly  while  dry,  the  soda  and  cream  of  tartar ; and,  if  fruit,  let  that 
always  be  the  last  thing  to  be  added. 
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PLAIN  FROSTING. 


PLACE  the  whites  of  one,  two,  or  more  eggs  in  a bowl.  Throw  into 
them  a tablespoonful  of  pulverised  white  sugar.  Beat  with  a wooden 
-spoon,  adding  sugar  by  the  spoonful,  and  beating  well  between  the 
-additions.  It  is  impossible  to  state  the  exact  amount  of  sugar,  as  the  size 
and  freshness  of  eggs  vary  so  much;  but  use  about  one  cupful  of  sugar 
for  one  white  of  an  egg.  If,  when  drawing  the  end  of  a knife-blade 
through  the  frosting  on  the  back  of  a spoon,  it  leaves  a clean-cut  line, 
consider  the  frosting  sufficiently  beaten.  It  is  best  to  frost  cake  while  it  is 
warm.  Spread  over  the  cake  a thin  coating  of  the  frosting,  with  a long 
thin  knife.  This  fills  the  pores,  and  the  heat  of  the  cake  melts  the  sugar, 
causing  the  frosting  to  cling  very  securely.  Next  put  on  with  a spoon 
s ifficient  to  cover  the  cake,  spreading  evenly  over  the  whole  surface.  After 
smoothing,  set  in  a cool  place  to  harden.  Lemon  juice  is  the  nicest  flavouring. 
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MARGARET  CAKE. 


HALF  a pound  of  flour,  quarter  of  a pound  of  butter,  quarter  of  a pound 
of  currants,  quarter  of  a pound  of  sugar,  two  eggs,  a teacupful  of 
warm  milk,  a teaspoonful  of  baking  powder,  and  lemon  to  flavour. 
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POOR  MAN’S  GINGERBREAD. 


HEAT  one  cup  of  treacle,  and  mix  with  three  quarters  of  a cup  of  water, 
one  tablespoonful  of  soda,  two  teaspoonfuls  of  ginger.  Mix  quite 
thick  and  bake  quickly. 
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BEAT  the  whites  of  nine  fresh  eggs  to  a stiff  froth,  then  mix  with  it 
fifteen  spoonfuls  of  finest  white  sugar,  and  five  or  six  drops  of 
lemon.  Drop  them  on  a paper  with  a teaspoon,  sift  sugar  over  them,  and 

bake  them  in  a slow  oven. 
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CONNAUGHT  CAKE. 


ONE  pound  of  flour,  quarter  of  a pound  of  ground  rice,  half  a pound  of 
butter,  three  teaspoonfuls  of  baking  powder,  three  eggs,  a little  nutmeg, 
essence  of  lemon  or  almond  to  taste,  and  enough  milk  to  mix  nicely. 
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SODA  CAKE. 


ONE  pound  flour,  half  a pound  of  butter,  quarter  of  a pound  of  sugar, 
half  a pound  of  currants,  one  and  a half  ounces  of  candied  peel,  two 
eggs,  one  teaspoonful  of  soda  in  a large  cup  of  milk.  Mix  flour  and  butter 
well  before  adding  other  ingredients.  Mix  well  for  ten  or  fifteen  minutes. 
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SODA  CAKE. 


RUB  a quarter  of  a pound  of  butter  into  one  pound  of  flour  and  a quarter 
of  a pound  of  sugar.  Mix  a small  teaspoonful  of  soda  thoroughly 
with  half  a pint  of  milk,  which  must  be  cold.  Mix  all  the  ingredients  well 
together,  put  the  mixture  into  a tin,  and  bake  directly  from  one  and  a half 
to  two  hours. 
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COCOA-NUT  DROPS. 


GRATE  a cocoa-nut,  and  weigh  it,  then  add  half  the  weight  of  powdered 
sugar,  and  the  white  of  one  egg  cut  to  a stiff  froth.  Stir  the 
ingredients  together,  then  drop  the  mixture  with  a dessert-spoon  upon 
buttered  white  paper,  and  sift  sugar  over  them.  Bake  in  a slow  oven 
fifteen  minutes. 
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COCOA-NUT  ROCK  CAKE. 


GRATE  half  a pound  of  cocoa-nut,  mix  it  with  seven  ounces  of  best  sifted 
sugar,  and  the  whites  of  three  eggs.  Put  a piece  of  buttered  paper 
on  a flat  tin,  and  with  a fork  drop  the  cake  mixture  in  little  cakes  on  it. 
Bake  in  a moderate  oven  for  half  an  hour. 
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COCOA-NUT  ICE. 


ONE  and  a half  pounds  of  best  sugar,  one  cocoa-nut,  one  half  teacup  of 
cocoa-nut  milk.  Put  sugar  and  milk  into  preserving  pan.  When  melted, 
add  cocoa-nut  grated.  Let  it  boil  ten  minutes,  stirring  all  the  time,  then 
pour  into  a well  buttered  tin  and  let  it  cool.  When  cool  cut  into  bars. 
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LADIES’  FINGERS. 


ONE  cup  of  sugar,  three  tablespoonfuls  of  milk,  one  egg,  one  teaspoonful  of 
cream  of  tartar,  three  tablespoonfuls  of  melted  butter,  nutmeg,  one 
even  teaspoonful  of  soda. 

Mix  with  flour  to  roll  out  thin,  sprinkle  powdered  sugar  over  it,  and  cut 
it  in  long  thin  strips.  Bake  quickly. 


dominoes. 


HAVE  any  kind  of  sponge  cake,  baked  in  rather  a thin  sheet.  Cut  this 
into  small  oblong  pieces,  the  shape  of  a domino.  Frost  the  top  and 
sides  of  them.  When  the  frosting  is  hard,  draw  the  black  lines,  and  make 
the  dots  with  a small  brush  that  has  been  dipped  in  melted  chocolate. 
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JUMBLES. 


WORK  three  quarters  of  a pound  of  butter  into  a pound  and  a half  of 
flour,  half  a pound  of  sugar,  and  three  well  beaten  eggs ; add  a 
quarter  of  a nutmeg  grated,  a little  lemon  extract,  or  ground  cinnamon. 
Mix  it  all  well  together,  and  then  roll  it  out  to  the  eighth  of  an  inch  in 
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JU  M BLES — continued. 

thickness,  sift  sugar  over  it,  cut  it  into  round  cakes,  make  a hole  in  the 
centre  of  each,  lay  them  on  tin  plates,  and  bake  them  ten  minutes  in  a 
quick  oven. 
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GINGER  CAKES. 


I)UT  a pound  of  moist  sugar,  half  a pound  of  butter,  and  four  table- 
spoonfuls  of  milk  into  a saucepan  ; let  it  boil  until  the  butter  is 
melted.  Whilst  it  is  quite  hot,  mix  it  with  a pound  and  three  quarters  of 
flour,  and  half  an  ounce  of  grated  ginger.  Roll  it  out  thin,  prick  it,  and  cut 
it  into  any  shape.  If  the  paste  gets  stiff  before  it  is  rolled  all  out,  set  it 
before  the  fire  a little.  Bake  the  cakes  in  a slack  oven  for  half  an  hour. 
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HUNTING  NUTS. 


ONE  pound  of  flour ; half  a pound  of  treacle ; half  a pound  of  brown 
sugar ; six  ounces  of  butter ; and  grated  ginger. 

Mix  the  above  ingredients  well  together,  make  them  into  small  nuts, 
and  bake  them  on  a baking  tin  for  half  an  haur. 
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CRULLERS. 


Apiece  of  butter  the  size  of  an  egg,  one  cup  of  sugar,  one  nutmeg, 
three  eggs.  Make  stiff  Avith  flour,  and  cut  in  fanciful  shapes.  Fry 
in  boiling  lard. 
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GINGER  SNAPS. 


WORK  a quarter  of  a pound  of  butter  into  a pound  of  fine  flour,  then 
mix  it  with  half  a pound  of  treacle,  quarter  of  a pound  of  brown 
sugar,  one  tablespoonful  of  ground  ginger,  and  one  of  caraway  seeds.  Work 
it  all  well  together,  and  form  it  into  cakes  not  larger  than  a dollar,  place 
them  on  a baking  tin  in  a moderate  oven,  and  bake  for  twenty  minutes, 
when  they  will  be  dry  and  crisp. 
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SNOW  CAKE. 


BEAT  eight  ounces  of  fresh  butter  to  a cream  before  the  fire,  and  add 
eight  ounces  of  best  sugar  pounded  and  one  pound  of  arrow-root, 
beating  the  mixture  all  the  time.  When  well  mixed,  stir  in  the  whites  of 
seven  eggs  whisked  to  a very  stiff  froth,  and  a little  flavouring  of  essence  of 
lemon  to  taste.  Again  whisk  the  mixture  for  nearly  half  an  hour,  pour  it 
into  a buttered  tin,  and  bake  it  in  a moderately  heated  oven  from  one  hour 
and  a quarter  to  an  hour  and  a half. 
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HONEY  CAKE. 


11  f IX  half  a pound  of  sugar  with  three  pounds  and  a halt  ot  Hour,  ana 
one  tablespoonful  of  ground  or  grated  ginger,  and  work  the  whole 
into  a smooth  dough  with  half  a pound  of  butter  beaten  to  a cream,  and 
one  pound  and  a half  of  honey,  and  one  teaspoon ful  of  carbonate  of  soda 
dissolved  in  a little  hot  water.  Roll  it  a quarter  of  an  inch  thick,  cut  it 
into  small  cakes,  and  bake  them  twenty-five  minutes  in  a moderate  oven. 


Beat  seven  ounces  of  butter  to  a cream,  and  stir  into  it  a pound  of 
powdered  sugar,  and  a pound  of  sifted  flour;  then  add  the  whites  of 
eight  eggs  beaten  to  a froth,  half  a small  nutmeg  grated,  and  a little  lemon 
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A DELICATE  CAKE. 
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A DELICATE  CAKE  — continued. 

extract.  Beat  all  well  together,  and  put  it  into  a tin  lined  with  buttered 
paper,  and  bake  for  an  hour.  Five  or  six  ounces  of  pounded  almonds  may 
be  added  to  this  cake,  according  to  taste. 
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ROCK  CAKES. 


RUB  half  a pound  of  butter  into  a pound  of  dried  flour,  and  half  a 
pound  of  fine  moist  sugar.  Mix  the  whole  with  two  beaten  eggs, 
and  half  a glass  of  brandy ; drop  them  on  a baking  sheet,  and  bake  them 
half  an  hour. 
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ICED  ROLLS. 


TAKE  a quarter  of  a pound  of  fine  flour,  two  ounces  of  butter,  and  one  ounce 
of  sifted  crushed  sugar ; rub  these  ingredients  well  together.  Beat  up 
the  yolk  of  an  egg  with  a little  water.  Add  it  to  the  flour  and  butter, 
and  make  them  into  a paste,  work  it  well  with  the  hands  for  one  minute, 
and  roll  it  out.  Have  ready  some  mince-pie  tins,  butter  them,  line  them 
with  the  paste,  put  a little  ball  of  paper  in  each  (to  keep  the  lid  of  paste 
raised),  then  put  a lid  of  the  paste  over  them.  Bake  them  in  a quick  oven 
for  ten  or  twelve  minutes.  When  taken  out  of  the  tins,  turn  them  bottom 
upwards.  When  they  are  cold,  take  a penknife  and  cut  a hole  the  size 
of  a ten  cent  price  and  take  the  paper  out. 

Beat  the  whites  of  two  eggs  to  a stiff  froth  ; cover  the  rolls  with  it, 
and  dust  them  well  with  sifted  sugar.  Put  them  in  a slack  oven  to  brown. 
When  to  be  set  on  the  table,  fill  them  with  good  custard,  and  put  a little 
sweetmeat  on  the  top.  Six  will  make  a dish. 
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RICE  FLOUR  CAKE. 


MIX  half  a pound  of  sifted  sugar,  a quarter  of  a pound  of  ground  rice, 
sis  ounces  of  butter,  and  a quarter  of  a pound  of  flour  together,  then 
add  the  whites  of  four  eggs,  having  been  previously  beaten  to  a stiff  froth. 
When  it  begins  to  look  white,  add  the  yolks  of  the  eggs.  Stir  all  well 
together.  Line  a tin  with  buttered  paper,  and  bake  it  for  an  hour. 
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ANOTHER  RICE  FLOUR  CAKE. 


BEAT  the  yolks  and  whites  of  sis  eggs  separately,  mis  the  yolks  with 
half  a pound  of  rice,  add  sis  ounces  of  loaf  sugar,  eight  drops  of 
lemon  essence,  and  the  whites  well  beaten.  Put  all  into  a tin,  and  bake 


SMALL  RICE  CAKES. 


BEAT  quarter  of  a pound  of  butter  to  a cream,  add  it  to  a quarter  of  a 
pound  of  ground  rice,  and  a quarter  of  a pound  of  sugar  pounded  and 
sifted.  Well  beat  the  yolks  and  whites  of  four  eggs  separately,  stir  in  the 
yolks  first,  and  mix  all  well  together;  then  add  the  whites  whisked  to  a 
stiff  froth,  mix  it  until  it  becomes  a paste,  and  bake  it  in  small  tins  for 
half  an  hour. 
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LADIES’  CAKE. 


BEAT  quarter  of  a pound  of  butter  to  a cream,  add  quarter  of  a pound 
of  sugar,  beat  three  eggs,  and  all  well  together  but  by  degrees,  mix 
in  three  quarters  of  a pound  of  flour  and  quarter  of  a pound  of  currants, 
then  add  a very  little  milk,  and  bake  till  ready. 
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A WHITE  CAKE. 


BEAT  half  a pound  of  butter  to  a cream,  add  to  it  an  equal  weight  of 
sugar  ready  sifted ; the  yolks  and  whites  of  eight  eggs  separately 
whisked ; two  ounces  of  candied  peel ; half  a teaspoonful  of  mace ; a glass 
of  brandy  ; one  pound  of  flour,  stirred  in  by  degrees ; and  a pound  and 
a quarter  of  currants.  Directly  it  is  mixed  bake  the  cake  in  a well  heated 
oven  for  two  hours. 

Four  ounces  of  pounded  almonds  are  sometimes  added  to  the  cake. 
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SPONGE  CAKE. 


1111 B weight  of  four  eggs  in  sugar,  and  the  weight  of  three  in  flour. 

Beat  the  eggs  and  sugar  together  twelve  minutes,  and  gradually  add 
the  flour.  The  flavouring  used  must  be  put  in  the  sugar. 
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AMERICAN  CAKE. 


A teacupful  of  melted  butter,  five  of  flour,  one  of  treacle,  one  of  sugar, 
and  one  of  cream,  four  eggs,  one  pound  of  currants,  half  a pound  of 
raisins,  stoned  and  chopped,  two  ounces  of  candied  peel,  one  teaspoonful  of 
carbonate  of  soda,  and  the  same  of  vinegar. 

Put  the  five  teacupfuls  of  flour  into  a basin,  add  the  currants,  the  chopped 
raisins,  the  candied  peel,  and  sugar.  Beat  the  eggs,  and  add  the  cream  to 
them,  then  the  treacle,  butter,  carbonate  of  soda,  and  vinegar ; stir  this 
well  into  the  dry  ingredients,  then  put  'the  mixture  into  a cake-tin  lined 
with  buttered  paper,  and  bake  in  a moderate  oven  for  two  hours,  or  it  may 
be  put  into  two  small  tins  and  baked  one  hour.  This  cake  will  keep  well. 
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TEA  CAKES. 


ON  E egg ; half  a pound  of  flour ; one  ounce  of  sifted  sugar ; six  ounces 
of  butter ; one  teaspoonful  of  baking  powder.  Mix  all  together  and 

bake. 
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TEA  CAKES. 


ONE  spoonful  of  butter,  one  cup  of  sugar,  one  of  milk,  one  teaspoonful 
of  soda,  two  of  cream  of  tartar,  half  a pound  of  flour.  Beat  the  sugar 
and  butter  together,  and  then  the  two  eggs ; next  stir  the  milk  with  them, 
and  then  stir  in  the  flour  in  which  the  soda  and  cream  of  tartar  have  been 
thoroughly  mixed.  Turn  it,  about  an  inch  deep,  into  shallow  pans,  and 
bake  in  a quick  oven.  To  be  eaten  warm. 
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PLAIN  CUP  CAKE. 


HALF  a cup  of  butter,  one  of  sugar,  three  of  flour,  one  of  milk,  three 
eggs,  one  teaspoonful  of  soda,  two  of  cream  of  tartar,  and  lemon  or 
nutmeg  to  taste.  Beat  the  butter  light,  then  add  the  sugar  gradually, 
beating  all  the  time  until  it  is  a cream,  and  then  add  the  eggs,  which  have  been 
beaten  light,  and  the  milk ; mix  all  these  well  together,  and  then  stir  in  the 
flour,  in  which  the  soda  and  cream  of  tartar  have  been  mixed.  Flavour 
and  bake  either  in  loaves  or  sheets ; when  done,  the  place  on  top  where  it 
has  cracked  open,  will  look  well  done.  If  baked  in  loaves,  it  will  take  forty 
minutes,  in  sheets,  twenty.  This  quantity  will  make  two  small  loaves. 
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RICHER  CUP  CAKE. 


ONE  cup  of  butter,  two  of  sugar,  one  of  milk,  four  of  flour,  one 
teaspoonful  of  cream  of  tartar,  half  of  soda,  four  eggs,  and  a nutmeg. 
Put  together  as  directed  for  plain  cup  cake.  This  will  make  two  large 
loaves.  Bake  in  a moderate  oven  fifty  minutes  or  more. 
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RAILWAY  CAKE. 


ONE  cup  of  sugar,  one  half  of  milk,  one  and  a half  of  flour,  two  tablespoonfuls 
of  butter,  two  eggs,  one  teaspoonful  of  cream  of  tartar,  and  one  half 
of  soda.  Flavour  with  lemon,  and  bake  in  thin  sheets.  Put  together,  as 
directed  for  plain  cup  cake. 
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CREAM  CAKE. 


TTERY  nice.  Beat  to  a froth  one  cup  of  sugar,  and  three  eggs,  and  on 
V this  pour  one  cup  of  sweet  cream ; then  stir  in  one  and  a half  cups 
of  flour  in  which  one  teaspoonful  of  soda  and  two  of  cream  of  tartar  are 
thoroughly  mixed.  Flavor  with  lemon,  and  pour  into  shallow  pans.  Bake 
in  a rather  quick  oven  thirty  minutes. 
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FEATHER  CAKE. 


ONE  cup  of  sugar,  one  of  milk,  two  scant  cups  of  flour,  one  egg,  one 
tablespoonful  of  butter,  half  a teaspoonful  of  soda,  one  of  cream  of 
tartar,  and  flavour  to  taste.  Soften  (but  do  not  melt)  the  butter,  and  beat 
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FEATII ER  C A K E — con tunml. 

it  with  the  sugar  and  egg ; then  add  the  milk,  and  then  the  flour  mixed 
with  the  soda  and  cream  of  tartar.  Bake  in  shallow  pans  in  a quick  oven. 
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BARTLETT  CAKE. 


ONE  cup  of  butter,  two  of  sugar,  one  of  milk,  four  of  flour,  four  eggs,  one 
wine-glass  of  whiskey,  one  cup  of  currants,  one  teaspoonful  of  soda,  two 
of  cream  of  tartar.  Bake  in  two  loaves  in  a moderate  oven  about  one  hour. 
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BANGOR  CAKE. 


TWO-thirds  of  a cup  of  butter,  two  of  sugar,  one  half  of  milk,  three  of 
flour,  three  eggs,  one  teaspoonful  of  cream  of  tartar,  one  half  of  soda. 
Flavour  to  taste,  and  bake  in  sheets,  in  rather  a quick  oven,  thirty  minutes. 
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LOAF  CAKE. 


TWO  cups  of  butter,  five  of  sugar,  two  of  sour  milk,  eight  of  flour,  one 
teaspoonful  of  soda,  six  eggs.  Flavour  to  taste.  This  will  make  four 
large  loaves. 
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RAISIN  CAKE. 


rri WO -thirds  of  a cup  of  butter,  one  and  a half  of  sugar,  two  thirds  of 

X milk,  three  of  flour,  one  of  chopped  raisins,  three  eggs,  one  teaspoonful 

of  cream  of  tartar,  one  half  of  soda.  Bake  in  sheets  in  a quick  oven. 
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ANOTHER  RAISIN  CAKE. 


ONE  cup  of  treacle,  one  of  butter,  one  of  milk,  three  of  flour,  two  of 
chopped  raisins,  and  one  teaspoonful  of  soda.  Spice  to  taste.  Soften 
the  butter,  and  beat  it  and  the  treacle  together;  then  add  milk,  and  then 
the  flour  in  which  the  soda  is  mixed,  and  lastly  the  raisins.  Bake  in  loaves 
in  a moderate  oven. 
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DOWN  EAST  CAKE. 


ONE  tablespoonful  of  melted  butter,  one  cup  of  milk,  two  of  flour,  three 
eggs,  one  teaspoonful  of  soda,  two  of  cream  of  tartar.  Bake  in  two 
loaves  in  a moderate  oven  about  one  hour. 
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ALKIE’S  CAKE. 


ONE  cup  of  treacle,  one  of  sugar,  one  of  sour  milk,  three  of  flour,  one 
half  of  butter,  one  pound  of  raisins  stoned,  one  teaspoonful  of  soda, 
two  of  cinnamon,  and  one  of  cloves.  Beat  the  sugar  and  butter  together, 
then  add  the  treacle  and  spice,  then  the  sour  milk  in  which  the  soda  is 
dissolved,  and  then  the  flour,  and  last  the  raisins.  Bake  in  loaves  in.  a 
moderate  oven. 
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NEW  YORK  CUP  CAKE. 


ONE  tumbler  of  butter,  two  of  sugar,  four  of  flour,  one  of  milk,  four' 
eggs,  one  wineglass  of  wine,  one  teaspoonful  each  of  cinnamon,  clove, 
nutmeg,  soda,  and  two  cups  of  raisins  after  they  are  boiled.  Bake  in  two 
loaves,  in  a moderate  oven  about  an  hour. 
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COMPOSITION  CAKE. 


HALF  a cup  of  butter,  one  and  half  of  sugar,  one  half  cup  of  milk,  two 
and  a half  of  flour,  three  eggs,  one  teaspoonful  of  cream  of  tartar, 
one  half  teaspoonful  of  soda,  spice  and  fruit  to  taste.  This  makes  one 
large  loaf.  Bake  in  a moderate  oven  one  hour. 
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POUND  CAKE. 


ONE  and  a half  cups  of  butter,  three  of  sugar,  four  of  flour,  ten  eggs — 
beat  the  whites  separately — one  teaspoonful  of  mace.  Bake  in  a rather 
quick  oven  forty  minutes. 
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MARBLE  CAKE. 


milE  White  part . — Half  a cup  of  butter;  one  and  a half  cups  of  sugar, 
two  of  flour,  half  a cup  of  milk,  the  whites  of  four  eggs,  half  a 
teaspoonful  of  cream  of  tartar,  one  fourth  oi  soda.  Flavour  with  lemon. 

Dark  part.— Half  a cup  of  butter,  one  of  sugar,  half  a cup  of  treacle, 
two  and  a half  of  flour,  half  a cup  of  milk,  the  yolks  of  four  and  the  white 
of  one  egg,  half  a teaspoonful  of  soda,  same  quantity  of  cream  of  tartar,  one 
beaspoonful  of  cloves,  cinnamon^  nutmeg,  and  mace.  Drop  the  white  and 
black  in  spoonfuls  alternately.  This  will  make  two  loaves.  Bake  two  hours 
in  a moderate  oven. 
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TUMBLER  CAKE. 


ONFi  tumbler  of  butter,  one  of  sugar,  one  of  treacle,  one  of  milk,  five  of 
flour,  four  eggs,  one  teaspoonful  of  soda,  two  of  cream  of  tartar, 
spice  to  taste ; one  pound  of  raisins,  one  of  currants,  half  a pound  of 
citron.  Bake  in  a moderate  oven  two  hours. 
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QUEEN’S  CAKES. 


rPAKE  as  much  butter  as  will  equal  the  weight  of  six  eggs,  and  nine 
I of  powdered  sugar,  put  together  in  an  earthen  pan,  and  beat  well  until 
forming  a smooth  cream,  when  add  by  degrees  nine  eggs,  and  when  well 
beat,  stir  in  the  weight  of  nine  eggs  of  flour  and  half  a pound  of  currants ; 
have  ready  buttered  about  a dozen  little  round  cake-pans,  fill  each  one 
rather  more  than  three  quarters  full  with  the  mixture,  shake  sugar  over, 
and  bake  them  in  a moderate  oven.  If  there  are  no  cake-pans,  the  mixture 
may  be  dropped  upon  paper  in  pieces  half  the  size  of  a walnut,  and  an 
inch  and  a half  apart,  shake  sugar  over  them,  bake  in  a warm  oven,  and, 
when  done,  remove  them  from  the  papers. 
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ALMOND  CAKES. 


TAKE  one  pound  of  ground  almonds,  to  which  add  two  pounds  of 
powdered  sugar,  mix  the  whole  with  the  whites  of  nine  eggs,  and 
beat  the  mixture  well  with  a wooden  spoon  for  about  ten  minutes,  then  lay 
them  out  upon  white  paper  in  an  oval  shape  with  a tablespoon,  put  three 
or  four  strips  of  almonds  upon  the  top  of  each,  and  bake  them  in  a slow 
oven ; when  done,  break  away  all  the  paper,  but  that  which  adheres  to  the 
bottom  of  the  cakes,  and  when  cold  they  are  ready  for  use. 
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TREACLE  COOKIES. 


ONE  cup  of  treacle,  one  of  brown  sugar,  one  of  lard,  one  half  of  boiling 
water,  one  spoonful  of  ginger,  one  of  soda,  one  of  salt,  and  flour 
enough  to  roll.  Beat  sugar,  lard,  treacle,  soda,  and  ginger  together ; then 
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TREACLE  (JOCK  I ES — continued. 

pour  on  the  boiling  w.ater,  and  mix  in  the  flour.  Roll  about  three  quarters 
of  an  inch  thick,  and  cut  into  round  cakes.  Bake  in  a quick  oven. 


ffi  m m j»  m s m ^ m m n 

pf  tt,$  $5  AM  m fl.ft  tr  *1  $g 

m fi  * - to  ».»  * m * * 

ii  ttsiii-u  ?t  - 1# 
a ff  0 H ic0^t  ic.tf  to  tf,ff 
A #0 1&  Z,  X tr  * ® & ffio 

Fj  in  £ it  W 511  to, So*  H UM 
mm  = jr.fa  n m a m m 

J¥>®  » if, Ph  ff  ft]  #.*  Q 


VINEGAR  COOKIES. 


rnWO  cups  of  treacle,  one  of  butter  or  lard,  two  eggs,  two  tablespoonfuls 
I of  vinegar,  one  of  ginger,  one  of  soda,  and  flour  enough  to  roll.  Roll 
about  half  an  inch  thick,  cut  into  round  cakes,  and  bake  in  a quick  oven. 
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SUGAR  COOKIES. 


ONE  cup  of  sugar,  half  a cup  of  butter,  one  cup  of  milk,  two  eggs, 
half  a nutmeg,  one  teaspoonful  of  soda,  and  flour  enough  to  roll.  Beat 
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sugar  and  butter  to  a cream,  then  add  the  eggs,  well  beaten,  dissolve  the 
soda  in  the  milk,  and  stir  that  in,  then  the  flour. 
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